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‘. Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


’ Bacon and Shoulder. 
Manufacturers of the 
i O e : Famous Brand “PURITY” Lard. 


‘ Goods for Export and Home 
Pork and Beef Packers and Lard Refiners D 


Trade in any Desired Package. 
Export Office 


344 Produce Exchange 








— 534 to 540 W ho oe W. 39th st 
Oo . x . VIO oO . e 
527 West 36th Street 547 to 549 W. 35th St. 


NEW YORK 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. eatadelehie. Pa. 


Importers S P | C E; S Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 











Morris’ Supreme Sausage Casings 





HE supreme quality of Morris’ Sausage 

Casings, due to careful selection and 
highly scientific processing, assures you of 
a clean, absolutely dependable casing—the 
goodness of which will be reflected in your 
products. 


The great precaution exercised in the 


sorting and grading of our casings elimi- 
nates practically all waste in their use, 
hence their economy. 


To be sure of a good, uniform casing, 
meeting all the requirements of sausage 
manufacture, buy SUPREME. 


Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 

















“NIAGARA BRAND” 


Genuine Double. Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


manueacrn> Y BATTELLE & RENWICK ®MADENLANE 


NEW YORK 
































Money Maker— Converting Skinned Hams for Boiling *% 


p. 26 
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Brecht Patented 
Steam Cooking Box 


Substantially Made: Illustration at 
left is from photograph showing open 
view of Brecht Patented Meat Cooker. 
All parts are made in most substantial 
manner and after assembling, whole is 
heavily galvanized. Equipment is: de- 


signed to stand large amount of hard 
usage. 


What a Test Showed: As evidence.of 
efficiency and economy the following 
results were obtained in test on pig’s 
feet cooked in Brecht Patented Meat 
Cooking Box: 

On Hind Feet On Front Feet 











Shrinkage 844 per cent 93/4 per cent 
Yield of Lard 7 per cent 514 per cent 
Yield of Jelly 1434 per cent 12 per cent 


Operation: Material is placed on 
shelves, door closed and steam turned 
on slowly. Batch will be cooked in 2 
to 2% hours. After cooking allow ma- 
terial to drip well; if desirable, steam 
and water shower can be used to re- 
move scum, etc. Then pull out shelves 
and dump meat, feet, etc. 


Size: 3 feet front, 3 feet deep, 8 feet 
8 inches high over all. Distance be- 
tween shelves, 12 inches. Box takes 
up considerably less room than a cook- 
ing vat. 


Cook Meats the New Way 


\ , 7 ASTE and labor, as you know, are both big items when you come 
to figure profits. You can avoid waste and save labor by installing 
a Brecht Patented Steam Cooking Box. 


No loss of meats, greases or gelatin when you cook heads, lights, pig’s 
feet, skins, livers, hearts, etc. Meats come out clean — pig skins free 
from fat—and the greases, lard and gelatin are caught in the bottom of 
the box and drain off. Much less labor than the old way. 








Write for names of prominent packers using Brecht Modern Equipment. 
Branch Offices 


ae Porthind, Ore. Moe * THE BRECHT COMPANY 
Philadelphi Portland, Ore. 
Chines 24 ion Resins el : Established 1853 
B Foreign B ranches EON 1201 Cass Avenue Saint Louis 
uenos Aires Liverpool 





Hamburg 


“We keep faith with those we serve” 
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Hildebrandt Revolving 
Smoke House No. 446 


For 
Hams and Bacon 

















1-3 H.P. Motor on” 











Automatic Loading ial 























For 
Sausage 
N 
iN 
x 
x 
an ) = 
| *— Automatic Unloading 











Produces Uniform Heat, Smoke and Color 


The Hildebrandt Revolving Smoke House as- 
sures a high grade quality smoked meat and 
reduces labor cost. 

Smoke stick carriers can be loaded at the 
stuffing bench as the conveyor or mechanism will 
pick up and discharge the carriers automatically, 
eliminating the necessity of the operator enter- 
ing the smoke house, which increases production. 


The conveyor is in continuous motion as it is not 
necessary to stop same for loading and unloading. 

The house can be furnished with conveyor at- 
tachments to receive from 16 to 24 carriers, one 
station or two stations, as capacity requires. Floor 
space required, approximately 9’-6’x5’-3” inside; 
height depends on capacity; 3 horse power re- 
quired. 


We Will Gladly Cooperate With You in Designing the Most Efficient Installation 








THE. ALLBRIGHT-NELL Co. 


5323 So. Western Boulevard 


CHICAGO, ILLINOIS 
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0) ) 0 pounds of meat 
4 | cut in one hour with a 
Buffalo Grinder 


‘| ‘HE Zion National Kosher Sausage Factory, Bronx, 

N. Y., tells us that in a recent test, beef in large 
chunks was put directly through the fine plate of a 
Buffalo Grinder No. 66-B at a rate of 9,000 pounds 
per hour. 


BUFFALO Grinder No. 66-B is equipped with ball 
and roller bearings throughout—no babbitt metal bear- 
ings. Cylinder feed screw and ring are exceptionally 
heavy and made of steel. The grinder is equipped with.a 
patented device which prevents any meat or juices from 
working out of the cylinder into the thrust bearing. 
It is guaranteed not to heat. It is equipped with silent 
chain drive—less noisy and much more efficient. 





























BUFFALO grinders, mixers, stuffers and silent cut- 
ters are used by packers and sausage makers large and 
small in all parts of the world—list of users furnished 
on request. : 


Write for prices and full information 


JOHN E. SMITH’S SONS COMPANY 
Buffalo, N. Y. 


Buffalo machines are not 
built to meet a price but for 
steady, dependable _ service 
year after year. 





AIROBLAST 


Recent Installations and Sales of the Modern Method of Smoking Meat. 
—Saves Time—Saves Labor—Reduces Costs—Increases Profits. 


Recent Installations Recent Sales 
Mickelberry’s Food Products Co. Henry Lohrey Co. 
New Zanesville Provision Co. Canton Provision Co. R. Gumz 
United Kosher Sausage Co. - Maescher & Co. Levy Bros. Meat & Provision Co. 
C. Kalbitzer Packing Co. Kohrs Packing Co. Wilson & Co. 


Crawford Sausage Co. 
Write for our booklet. 


B. F. NELL & COMPANY 
620 W. Pershing Road Chicago, IIl. 








The North Sewage Screen 


It Will Remove Solids from Liquids Dry Enough to 
Shovel or Convey. It Will Stop Pollution of Streams. 
It Will Save By-Products. 


Used by Armour—Boyd, Lunham—Wilson and Many 
Others Who Know. 


Alone or Preliminary for Sewage Disposal. 
We Make Four Sizes for Four Prices. 


Any Size Less Than One and One-Half H. P. 
We Make Fine Screening Machinery Only. 


Green Bay Foundry and Machine Works 


Green Bay, Wis. 
(Operating under the North patents) 
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Automatic Measurement-- 
The Source of Greater Profits In Industry 


HE saving of materials by automatic 
measurement is today’s outstanding 
source of greater profit in industry. 


Of the three principal cost elements— 
labor, expense, and materials—labor and 
expense are controlled by time clocks, time 
studies, periodic comparative statements, 
and statistical reports prepared by ac- 
counting departments and auditors. 


But there still remain concealed costly 
shortages which are customarily charged 
off in the annual inventory adjustment. 
And this mysterious difference between 
profits expected and profits realized is 
frequently due to errors in the measure- 
ment of materials. 


It is with a full understanding of the 


importance of the measurement of mate- 
rials, that Toledo Scales are designed, 
made and sold. 

They are adaptable to any measure- 
ment problem; are simply designed and 
ruggedly built, and afford automatic pro- 
tection against human and mechanical 
error—the operator merely puts on the 
load and reads the exact weight or count 
on a great dial from 5 to 7 feet in circum- 
ference. 

To insure continuously accurate opera- 
tion, service stations are maintained in 106 
cities in North America. 

To modernize YOUR measurement 
operations the first step is an investigation 
by Toledo Scale engineers. This costs you 
nothing; it may save you much. 


Toledo Scales are used for automatic weighing, computing, counting, mailing, checking, 


packing, 





hipping and jal purposes in stores, offices, shipping rooms, factories, mills and 


warehouses. Scales to ‘weigh everything from an ounce of spice to thirty tons of steel. 


Toledo Scale Company, Toledo, Ohio 
Canadian Toledo Scale Co., Limited, Windsor, Ont. 


Manufacturers of Automatic Scales for Every Purpose 
Service Stations in 106 Cities in the United States and Canada 


TOLEDO 











NO SPRIN E6 S 





SCALES 





HONEST WEIGHT 
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6000 lbs. 


That’s the beef capacity of 
the fast cutting, smooth run- 
ning “Enterprise” No. 1166 
Chopper. . 


It is fitted with a powerful 
15-h.p. motor that is cutting 
operating and labor costs and 
speeding production in many 
plants today. 


Distance from ring to floor 


per hour 


permits carrier to be run 
under spout. Saves extra 
handling. 

Four of the famous “Enter- 
prise” knives and plates fur- 
nished, including knife and 
plate for cutting fat. 

Send for catalog illustrat- 
ing the “Enterprise” line. 
Seventy-two sizes and styles 
for every use. 


THE ENTERPRISE MFG. CO. OF PA., Philaphelphia, U.S.A. 











C3 
© 
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Lenin» 
le 


The White Bacon Skinner 


WILL REDUCE COSTS 


Enclosed Type 


Refrigerating _ IN YOUR SLICED BACON DEPARTMENT 
: IT SAVES 50% IN LABOR 
Machines IT SAVES 2% IN PRODUCT 


LABOR IS SAVED by the automatic skinning of green or 
+428 smoked bacon bellies. It is done quickly and neatly. A 1% 
built into them. H.P. motor drives the machine at a uniform rate of speed. 


2. Have 12 leading points of PRODUCT IS SAVED by the clean cutting of the fat from the 
superiority. rind. It would be impractical for the most expert knifeman 
& . Are installed in. thousands to try to accomplish the same saving. 
of successful plants. 


4. Are described in illustrated 
“Jee and Frost” bulletins; 
your copy on request. 


1. Have 43 years experience 


THE OPERATION is simple. It requires very little practice 
for an operator to make the WHITE BACON SKINNER a 
valuable asset to your sliced bacon department. 


Write for prices and descriptive literature 


Sam B. White 


118 Everett Ave. 





Distributors in all Principal 
Cities 


Providence, R. I. 

















A Guide for the Buyer will be found on pages 60 and 61 











November 21, 1925. THE NATIONAL PROVISIONER 7 


Read! Read! 


SR ees. What one user of a “BOSS” Hog Dehairer 
Kaeslin Brothers says about the perfect work of his machine. 


Eastern Representative, 
The Cinn.Butchers Supply Co., 
Baltimore,Md. 











Over 400 other users of “BOSS” Hog De- 
a of has tale ete toe Gee hairers throughout the world substantiate that 


installation of the Baby"Bose"Grate Dehairer hes proven be- 
yond our expectations,and do feel it our honest duty to let 


you have this information. their machines clean hogs the fastest, the cheap- 


aie te ates as Nts Pennies nan us the machine was guar- 
n © dehair forty five hoge per hour,and the firet 

day he operated the machine we delivered sixty five( 65 Jhoge n n 

in the firat hour with eix(6) men doing the work, instead ° est a d the clea est. 
of spending five(5) hours by the old hand method. 


Gentlemen: - 





Our hoge are clean and white an ree of scurf, 
which was greatly 4 our suprise. _ = : . “BABY BOSS,” “BOSS” Grate, “BOSS” U 
There is one more feature,we must add,after S 
for"Gp Recprony for shewtrio eiirent toed Wr eoeeaasee and “BOSS” Jumbo Hog Dehairers have ca- 
“Bose” imchings,ve Sensia, "= * Boveter for the pacities of 40 to 1000 hogs per hour. 


Respectfully, 


-" Use the “BOSS” and save the loss 











Photographs shown were taken at the plant 
of John G. Frederick & Son. 


The one to the right shows a hog cleaned 
clean and white by machine and deposited 
onto gambreling table. 


With a “BOSS” Dehairer, the hard work 
of scraping hogs by hand is turned into 
playwork. 








Illustration to the left shows the installa- 
tion of “BABY BOSS” Hog Dehairer be- 
tween scalding tub and gambreling table. 


Scalded hogs are lifted into the machine 
by tub throw-in. When clean, they are tilted 
onto gambreling table and the machine is 
ready for the next hog. 


Simple, but highly effective 





THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted.St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 























Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 





Tankage and Curb Presses 





PACKING HOUSE MACHINERY 
AND EQUIPMENT 





Write for Information and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 
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When YOU want 





be mM Lond , f 9 


Use Bannon Separators 
In the Rendering Plant 


Over 60 in Use 


Save Product Save Labor 
Save Time 


THE BANNON CO. 


32 Illinois St., Buffalo 


The Globe Truck Under-Construction 


Patent applied for 


Globe 
Trucks 
Are 

The 
Most 
Sanitary 
Trucks 
Made 


Your 
Inquiries 





All Globe Constructed Trucks Eliminate 
All Bolts and Rivets From Body 


THE GLOBE COMPANY > 


Manufacturers of Packinghouse Equipment 


822-26 W. 36th Street, Chicago 














Write us for informa- 


tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United! Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
elmann Ham Boiler 
-Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


’ 
Best & Donovan 


332 South Michigan Blvd. 
Chicago, III. 


Galvanized Steel Containers 


No. 1 








Cutting 
Made in x 
f 22-gauge gee: 
8) - 5 
galvanized Ba. $2.00 
steel, 
reinforced 
around the 
top 
with 7-16 No. 2 
steel rod. — 
Handles Container. 
are so sees 
constructed 
that they _— 
will not 
cramp or 
pinch the 
hands. 
Designed 
to meet 
rigid 
packing 
house 
specifica- 
tions. 





Dubuque Steel Products Co. 


Sheet Metal Dept. 
KRETSCHMER MFG. CO. pubuque, Iowa 


Stock size, 28” long, 14” wide, 11” deep, $2.75 
F.O.B. Dubuque, Iowa. In lots of 24 or more, 
$2.50 each. 

















Two Pickling Vats 
for Price of One 
“ideal” Storage Vats—for pickling and curing meat 


United Cooperage Co., iinet * 


Orders given prompt attention 








DAY Meat Mixers 


For Thorough Stirring 


In the preparation of. sausage and 
mince meat products the agitator 
in a DAY Meat Mixer, because of 
its special design, will so rotate the 
ingredients as to insure thorough 
blending and consequently fine fla- 
vor. Eliminates leakage and waste. 
Built for long service. 


SEVEN SIZES—80 Ibs. to 1,000 lbs. 
Write for details and prices 


THE J. H. DAY CO., Cincinnati, Ohio 


Offices in Principal Cities. 
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Consider the sound advantages you as a shipper receive when you make 
use of NORTH AMERICAN Refrigerator Car Leasing Service: 


You have at your command a single car or a fleet of cars, according 
to your needs. 


You lease these cars for long periods or short periods as require- 
ments dictate. 


The cars you receive are late-model cars of most advanced design— 
built according to approved engineering principles and maintained 
in first-class condition in our own shops at Chicago, Tulsa, Coffey- 
ville (Kan.) and New Orleans. 


You have the full use of the cars you need without the heavy capital 
outlay involved in buying—without depreciation charges—without 
amortization or obsolescence worries—without seasonal idleness of Wis? dis etek ela. 
expensive equipment and without upkeep troubles. for long or short-term 


: ° - ° ° lease, Provision Cars and 
Get in touch with us for rates and other details. No obligation. Tak Cam Mates ongre- 


NORTH AMERICAN CAR CO. oir ca: wpsic ston 


j . equipped to handle any 

327 S. La Salle St. Chicago, IIl. job from lettering to com- 

plete overhauling. Modern 

equipment—expert wé@rk- 
men. , 








CAR LEASING SERVICE. 


CHICAGO’ TULSAY NEW ORLEANS 
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The Package 
That Sells 
Its Contents 


Our Package Experts de- 
veloped the practical 
package for merchandis- 
ing Sausage Meat. This 
package won instant 
favor with packers every- 
where. 


Packers that have estab- 
lished their own brand 
sausage meat on the mar- 
ket, that sought added 
business with increased 
profits adopted this at- 
tractive and practical 
package. 


It keeps its contents 
fresh and clean. Appeals 
to the dealer and consum- 
er. Easy to fill and 
empty. Self-seating lid. 
Printed with your own 
label in one or more col- 
ors. Asking for samples 
and package suggestions 
in no way obligates you. 


MonoGervice G, 
NEWARK NEW JERSEY.- 








High Powered Choppers 


HE line of Cleveland KLEEN- 
KUT Choppers are indeed profit- 
able installations to the user. 


1. They are exceptionally well made 
thruout. 


2. Many special patented features 
that are expense savers. 


3. Equipped with pulleys, if desired, 
which provide a complete power plant ¥ 
for silent cutter and mixer. , 


4. More product for dollars in- 
vested. 


The name and location of these 
power plants in operation near will 
be gladly supplied upon request. 


The Cleveland 
Kleen Kut Mfg. Co. . 


CLEVELAND, OHIO, U. S. A. 














Special Outfits for Packers 


As a result of a long study of the require- 
ments of packers, we now have two outfits 
especially designed for branding livers, 
bacon sides, sweet pickled meats, etc., in 
packing plants. 

We first developed the Jumbo Torch, but 
in some plants where branding is con- 
tinuous, the fuel tank had to be filled too 
often. 

Therefore, we developed the Everhot No. 
1500-A Branding Outfit, illustrated. This 
consists of a torch with a separate tank 
hung on a wide strap, which may be swung 
over the shoulder or hung on a hook; or if 
desired, it may be laid on the 
floor. It will operate in any po- 
sition and holds a full gallon of 
gasoline. The Everhot is a light- 
weight branding tool, which can 
be used continuously for long 
periods without replenishing the 
fuel. 











Write for full details regarding these new packers outfits, 

















Important Change 


Note that 344% Cereal can now be used in all In- 


spected Establishments. 


Added amount of Cereal makes it important 


what kind of Cereal you use. 
CESSED FLOUR is safe in any amount. 


GRIFFITH’S PRO- 
It will not 


sour. It adds to the quality of your product. 


The Griffith Laboratories 


4103 S. La Salle St., 


Chicago, Ill. 
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ster 


sete “Get the Aroma!” 


TOP the counter—as well as in the pan—the con- 

sumer “gets the aroma” if your bacon is wrapped ' 

in transparent Cellophane. Its appetite appeal is in- 

stantaneous. Like magic it transforms a staple into a 
delicacy. 


see 





In a super-wrap of Cellophane, sliced bacon looks as 
though it had just been cut. It can be kept on the 
counter without fear of flies, dirt and contamination. 


Cellophane-wrapped food products offer a new item for 
those who appreciate the importance of unit sales. It 
will introduce your product at its very best. 


peel. | 























ellophane is a new Let us convince you how Cellophane will increase 
wrapping material— the sales of your product. Send us a sample and we 
unusual because it’s will return rt in a transparent wrap. 
absolutely transpar- 
ent. It is strong, ' 
impervious to grease DU PONT CELLOPHANE CO., Inc. | 
ot int, et Sales Offices: 40 West 40th Street, NEW YORK CITY 
in many colors and 
embossed patterns. Plant and Executive Offices: BUFFALO, NEW YORK 


Canadian Agents: i 
Ww WM. B. STEWART & SONS 


64 Wellington St., W., Toronto, Canada 























REG. U. S. PAT. OFF. 
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One of the Largest Packers 
in the World 


Has bought 12 large Hottmann Combination Meat Cutters and Mixers 
within the past 12 months; and more orders on the way: This is a clear 
case of the survival of the fittest, and the result of years of comparative 
tests along with every known make of meat cutting machine. 


Write and ask for him. ~ 


3323-3343 Allen St., Philadelphia 


16" 


500 pemete es 
f.o.b. 


Our expert is at your service. 


THE HOTTMANN MACHINE CO. 
























Easy-reading Poise 
casts no shadow 


Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 


Arrow-tip Beam 
retains accuracy 
f.o.b. factory 


$18.90 
Use the Scale of Proved Accuracy 


In-built quality is reflected in every de- ment unnecessary. All vital parts are 


Soda Ash 
Liquid Chlorine 


tail of the Fairbanks Portable .Scale. 
Note the unmatched refinements, not to 
be had in any other scale in its price 
class. A scientifically designed easy- 
reading poise which casts no shadow 
makes for quicker and more accurate 


rust proof. 

Only enormous production—the result 
of universal preference for the Fairbanks 
—makes it possible to build scales of 
this uncompromising quality to be sold 
at these low prices. 





See your dealer or write for complete 
information. 


Bleaching Powder 


¢ The MATHIESON ALKAL WORKS Inc 


SO PARK AVE 


readings. The arrow-tip beam is designed 
to retain accuracy and makes readjust- 


FAIRBANKS SCALES 


New York Chicago 
Broome and Lafayette Streets 900 S. Wabash Avenue 
And forty other principal cities in the United States. 1359-A 

















2 Ye UNITED STATES 
CAN Lo. CINCINNATI 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 





INSULATION 


There is a good reason why ex- 
perienced engineers, architects, 


and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 

Write for complete information. ] 


United Cork es 


Plant at LYNDHURST, 


Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Write us for complete information 























See page 63 for Classified Advertisements. 
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Large Profits in 
Fine Butchery 


The American 
people are fast 
losing their old 
suspicion and 
prejudice towards 
the products of 

‘fine butchery. 
Many packers are 
learning that this 

department is becoming one of the most profitable. 





A nutritious meat or tongue loaf’ produced in our D-1 Boiler 
will have a ready sale among restaurants, lunch counters, 
delicatessens and local butchers. It has a square cut to fit 
sandwich bread. 





Be the first in your locality to produce this big seller. 


Ham Boiler Corporation 
1762 Westchester Ave. New York 


Factory, Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley Street, Liverpool, and 12 Bow Lane, London. 
Canadian Representatives: Goold, Shapley & Muir Co., Ltd., Brantford, Ontario. 
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The King of Nitrates : 


Double Refined Nitrate of Soda 


Prompt Shipment 








1a uD : 
Write for Prices 
Immediate Deliveries q 


AULT sHaMURUeAmaUtEt 


B STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
é CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 111 W. WASHINGTON ST. 
III i at RADE A RIO 














Hvslvss 


MARGARINE CARTONS 


tere the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo. Manufacturers of 
the country and attracts the 




















attention of the discriminating 
buyer. 


NATIONAL 
Carton Company 


JOLIET, ILL. 


These features mean better Hams 









Will give one 
for trial to 
Prove its 
merits. 


Made of best 


cast aluminum. 





“Patented June 2, 1925 


Makes perfect straight Hams and Meat Loaves 


A. Rispel & Company 
Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, III. 











Everything 


Wears 


Out 


BUT 





A. Backus, Jr. & Sons Bb askets 


Dept. N. 
DETROIT, MICH. xvenvmuna 











Standard 1500-lb. 
Ham Curing Casks 





Write fer Prices and Delivery 





Bott Bros. Mig. Co. “Wti'tnois’ 


The Stockinet anekine Process 


U. S. Letters Patent No. 1,122,715, 


a, 


Trimmings 
Shrinkage 


“ 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 


























PATERSON PARCHMENT PAPER co. 


PASSAIC, NEW JERSEY 
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This is an age ot machines and quantity produc- 
tion—which is just why men count more than ever 
before. Factories and equipment may be a good 
deal alike; even cans are not so different one from 
another. But when you come to the men behind 
the mechanical facilities which produce the cans, 
there you reach the very heart of the business; and 
nothing is so important. 


It is Canco men who make Canco Service a living 
fact, embracing the knowledge, ability and intent to 
work for you in such a way as to justify your conf- 
dence and: retain your co-operation. 


e > ® 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 


G&S NMA 
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BUENOS AIRES HAMBURG 
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See SS 
‘CASINGS PRODUGE 00, In Inc. 
80% Pearl St. “New York City 
TEL. BROAD 3589 
Cleaners and Importers Sheep 
and Hog Casings. 
E. E. SCHWITZKE, Pres. 








Sayer & Company, Inc. 


Peoria and Fulton Sts., 


Sausage Casings and Sausage Room Supplies 
New York London Hamburg Montreal Sydney Christ Church, N. Z. 


THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 


Formerly Wolf, Sayer & Heller, Inc. Chicago, III. 























THE DRODEL CO., Inc. 
Import Sausage Casings Export 











336 Johnson Ave. Brooklyn, N. Y. 








If over one hundred of America’s large packing houses find it to their interest to use our 


Decorticated Black Pepper 


exclusively, don’t you think it worth while for you to investigate? 
Write for full particulars on this celebrated product 


Unequalled for Flavoring in All Meat Products 


The Woolson Spice Company 


“Spices Ground Up to a Certain Standard—Not Down to a Certain Price” 


Toledo, Ohio 


No, 4 








Sausage 


colors have re- 
sulted in in- 
creased sales. 
Investigation of 
the results ob- 
tained by a num- 
ber of sausage 
makers will prove 


this statement. 


T. E. HANLEY & CO. 
U. S. Yards, Chicago 


Distributors of 
Certified colors 
prepared exclusively 
for Sausage Makers 


BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, IIl. 























THE OHIO SALT CO. 








WADSWORTH, OHIO 
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CASING HOUSE 


What “‘size’’ Sheep 
Casing do you use? 


Long experience and careful study has 
taught us to select Sheep Casings so as 
to conform with demands of all localities. 


Bearn. Levi c- Go., Inc. 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG (WELLINGTON 
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BORCH MANN 


& 
STOFFREGEN 


Sausage Casings 
546 West 40th Street 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 











OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 


























NewYork = NY. || Ear, SAUSAGE CASINGS — ost. 
Sheep Casings MM. BRAND & SONS 
Hog Casings — SAUSAGE CASINGS 
Beef Casings | | FIRST AVE. AND 49%h ST. NEW YORK 
California By-Products Co. | = . 
IMPORTERS EXPORTERS S. OPPENHEIMER & CO. 
ee panna Benne Sausage Casings 
0d ~ aa tng Ann YORK Chicago, ee Sat fod cnt S 47 A” yay Wont 
96-100 Pearl St., New York 
eS Tt ne SOR, Ins. | 
an mporters ac! one 
sca akcenaen’ aii: Oe * xa SAUSAGE CASINGS ee Se 











“The Skins You Love to Stuff’ 





NEW YORK BUTCHERS’ SUPPLY CO. , Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St.. NEW YORK, N. Y. 











M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 


Esta>dlished 1903 12 COENTIES SLIP, NEW YORK 








PHONE GRAMERCY 3665 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 

Sausage Casings 


Selected Hog Casings a Specialty 
Ave. A, cor. 20th St., New York, N. y” 








J. H. BERG CASING CO. 
_ Sausage Casings 
946 W. 33rd St. 


Exporters 


Chicago, Ill. - 


Importers 





Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 





Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 


842 WEST LAKE STREET CHICAGO 








The Irish Casing Co. 


Manufacturers, exporters, importers 
SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 
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$3.00 Per Year in U. S.A. 





AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING CO., Ltd. 


14 Casing Cleaning Factories Throughout Australia 449 Ww. Van Buren St. 
Dried Gut 





Sydney, Australia 











MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 





CONSOLIDATED BY-PRODUCT CO. 


West Philadelphia Stock Yards 
30th and Race Streets 


MANUFACTURERS 
Beef, ee. -. Ct Casings 


f Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 

‘ Casings 





Philadelphia, Pa. 
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Because They Are 
Killing Folks 


You are to be required to put elevator counterweights in a Boiler 
Plate casing. 


The Ridgway Elevators Require No Counterweights 
The Water Does the Counterbalancing and Does It Beautifully 


The big counterweights that fly up and down the hatch by the side of 
the elevator cage are a continual menace to life and limb. 


Every once in a while they kill or injure someone. 


The starting and stopping of the great masses of cast iron bring 
tremendous and destructive strains upon the counterweight ropes. 


The Static Head of the Water Counterbalances the Ridgway Elevator. 
How? 
Working low pressures—that of the boiler 50-150 Ibs. mostly—our 


cylinders are necessarily of large diameter and thus permit this won- 
derful counterbalancing. 


For example:— 


Take an elevator with a 30 inch lifting cylinder and 50 ft. lift. By 
putting the water cylinder upon the upper flow we get a pressure due 
to head in the lifting cylinder of about 25 lbs. to the square inch. This 
would give a counterbalancing function of 17500 lbs.—if we wanted to 
use it all. Catch on? 


As the circus man would say “THIS ONE FEATURE ALONE IS 
WORTH THE FULL PRICE OF ADMISSION.” 
Say, is it any wonder the Big Fellows are so keen to 


“HOOK ’ER TO THE BILER” 
Craig Ridgway and Son Co. 





Elevator Makers to the folks who know COATESVILLE, PA. Direct Acting 











Efficiency, Economy, Durability is Guaranteed when You Install a 


Gem Flueless Boiler 


No Flues or Tubes To Clean and Repair 
Raises Steam Quicker and at a Lower Cost 
What does this mean to you? 

“Best boiler used in 30 years.” 

“Saving $1.20 a day with our Gem.” 

“Saving $100.00 a year on flue repairs.” 

“We are operating our 10 H.P. Gem for less than our 
5 H.P. flue boiler.” 


OTHER IMPORTANT FEATURES 


Best Boiler for Hard Water 
Built for Dependable Service 
Good for 100 lb. Pressure 
Complies with A. S. M. E. Code 


EVERY GEM IS FULLY GUARANTEED 
Stop Throwing Your Money Away on Repair Bills 


Your First Cost Is Your Last Cost with a Gem 
Flueless Boiler 


Send for Descriptive Bulletin 125 


THE GEM CITY BOILER CO. 


Dayton Established 1895 Ohi ° 











A Guaranteed Water Supply 
for Packing Plants 
1 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed quan- 
tity of water on a basis 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 










Bulletin on request 


Layne & Bowler Co. 


Memphis, Tenn. 
Houston, Tex., Los Angeles, Cal. 





Packing House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 














See page 63 for Classified Advertisements. 
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EFFICIENCY! 


| | Armours 


LIGHTHOUSE 
WASHING POWDER 


































As a general cleansing agent for 
use throughout the entire Plant, 
there is none more efficient and 
more economical. Sold in 25 lb. 
pails, 100 lb. kegs and 250 Ib. 
barrels. Any of our 400 
Branches can supply you, on 
short notice, with 


MArmours 


LIGHTHOUSE 


WASHING POWDER 


—Saves You Time, 
Labor and Expense 


|ARMOUR AXD COMPANY 
Dept. of Laundry Soaps 
1355 W. 31st St., Chicago, III. 
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Weighing in the Packing Plant 


Weights Should Be Closely Checked 
To Avoid Giving Away Product— 
Little Losses Mount Into Big Wastes 


How many one-pound packages 
can you get out of 100 pounds of 
product? 

On first thought one would be in- 
clined to answer, “Why, 100, of 
course.” 

But can you? 


You will be lucky to get 98 one- 
pound packages out of 100 pounds of 
product! 

This is due to the fact that a slight 
overweight is usually given in each 
package. 

Underweights are Costly. 


Packages that are underweight hurt 
the reputation of the firm putting 
them out. One underweight will do 
a great deal more harm than a thou- 
sand overweights can overcome. 

Therefore every precaution is taken 
to see that no package is short weight. 
To be sure of accomplishing this re- 
sult the tendency is to be on the safe 
side, and give slight overweights. 

It is these small overweights, re- 
peated many times each day, that 
mount up into large figures. In a 
plant turning out, say, 5,000 one- 
pound packages of various products 
per day, an unnecessary overage of as 
little as one-fourth of an ounce per 
package means that over 78 pounds 
of product has been given away, with 
no return for it. 


Don’t Give Product Away. 

While one-fourth of an ounce 
seems to be a small amount, it is far 
too much to give away with each one- 
pound package. A tolerance of one- 
eighth of an ounce over and one- 
sixteenth under will give each pack- 
age full weight, and will cut down 
unnecessary waste. 

In the following article, one of a 
series written for THE NATIONAL 
PROVISIONER by a well-known weigh- 
ing expert, the question of accurate 


V — Keeping Down Over-Weights 


weighing of small packages is taken 
up. 


The first article, published January 17, 
1925, told of the importance of employing 
and ‘training only the highest type of men to 
operate packinghouse scales. 

The second, February 28, 1925, discussed 
packinghouse scales, their ‘selection, proper 
installation and care. 

The third, in THE NATIONAL PRO- 
VISIONER of May 16, 1925, took up the very 
important question of “tolerances,” and ex- 
plained their importance in packinghouse 
weighing. 

The fourth, September 26, 1925, told of the 
advantages of a separate check weighing 
force, and gave directions for starting and 
operating such a department. 

Reprints of these may be had by sub- 
scribers by sending 5c in stamps to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago. 


Getting the Most Out of a Hun- 
dred Pounds 


By F. S. Hebden. 

Those who have tried it know that it 
is impossible to weigh out 100 one-pound 
packages from a bulk lot of 100 pounds. 

In other words, if we accurately weigh 
out 100 pounds of lard in a drum, and 
then put this lard up in accurately- 





Giving Product Away? 


If you knew that someone in 
your plant was giving away 
nearly 80 pounds of product free 
every day to one of his friends, 
it wouldn’t take you long to stop 
it, would it? 

Yet you may be losing that 
much over your scales without 
knowing it. 

If you are putting out, say, 
5,000 one-pound cartons of lard 
daily, and each carton is only 
one-fourth of an ounce over- 
weight, you are giving away 
over 78 pounds of lard daily, and 
are getting nothing for it. 

Think it over, Mr. Packer! 
Are you wasting valuable prod- 
uct? 











weighed one-pound packages, we could 
not fill 100 packages. 

Even though the work was done on 
comparatively fine balances and by an 
experienced person, we would be fortun- 
ate if we could weigh out 99 packages. If 
the work was done on average good com- 
mercial scales we would be doing very 
well to get 98 packages. 


Product Lost in Weighing. 
, This is a clear case of getting out less 
than we put in. The reason for this is 
that we must always give a full pound in 
each unit. This is very difficult without 
giving something over a pound in each 
unit. 

When we weigh out a full pound—as 
indicated by the scale—we necessarily add 
enough to overcome the friction of the 
levers. 

This friction varies in different scales. 
It may be very slight in well-made scales, 
in which case our overweight may be very 
small—an excellent condition. 

In many cases, however, the friction in 
the levers may be enough to make an 
appreciable error. When we weigh a full 
pound on such scales we have actually 
given an overage, although the scale may 
indicate an exact pound. 


Individual Loss is Small. 


In speaking of appreciable errors in 
connection with one-pound packages, we 
do not mean ounces or any such amounts. 
It cannot be too often repeated that, 
while three-sixteenths of an ounce seems 
a trivial amount, this overage on one 
pound packages amounts to more than 
one per cent. 

Such an error is easily made on many | 
small commercial scales if they are not 
carefully inspected-and used. 

If the small amount of three-sixteenths 
of an-ounce per ‘pound equals over one 
per cent, then overages of one-quarter, 
one-half or three-quarters of an ounce are 
certainly beyond the limits of good busi- 
ness. 


The small overages must be considered 
in their relation to the total amount of 
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which they are a part, and not as indi- 
vidual amounts. Many packing houses 
put up over 5,000 one-pound packages of 
various products each day. 

It is only necessary to multiply - the 
overages per pound by the total number 
of packages to see that with this produc- 
tion an unnecessary overage of a quarter 
ounce per package means’ that something 
over 78 pounds has merely disappeared 
when it might have been marketed. 


To get the greatest possible yield out 
of a given lot is, in fact, a very simple 
matter. It is only necessary to weigh 
carefully and correctly on good scales 
of suitable capacity. 


How to Weigh With Small Loss. 


The real difficulty lies in the practical 
application of this rule. To help in pro- 
moting the “low loss” operation the fol- 
lowing suggestions will be helpful: 

1. The scale used for weighing or 
checking small packages should be of 
first-class manufacture, and have a ca- 
pacity very little greater than the load to 
be weighed. 

2. Each package must be individually 
accurate. You cannot depend upon aver- 
ages. They will never work out to the 
satisfaction of all parties. 

When the “average” spirit is allowed 
to creep in it is almost certain to result 
in more or less careless, slipshod weigh- 
ing. This in turn will nearly always re- 
sult in a loss of profit, because short 
weights bring complaints while over 
weights will not. ; 

The careless employe will natura!ly err 
on the side which is likely to give him 
the least trouble. 


Does Not Appreciate Over-Weights. 


Bear in mind that the average customer, 
who constitutes the great mass of the 
trade, does not appreciate :over-weights, 
for the reason that he does not know he 
is getting them. 

A very small proportion of the ultimate 
consumers actually weigh and check the 
goods they buy. The package is marked 
“1 pound net weight,” and the customer 
has confidence enough in the manufac- 
turer to believe he is getting just that. 

He does not expect any more; he does 
not pay for any more, and if it is there 
he does not know it. Thus the manu- 
facturer’s reputation is not advanced and 
part of his profit is lost. 

One discovered short-weight package 
will do the manufacturer’s reputation 
more harm than can be counterbalanced 
by a thousand undiscovered over-weight 
packages. 


Give Away 32 P. C. of Profit! 


If you give away only one pound of 
product out of every 100 pounds manu- 
factured, you are losing one per cent of 
your product, with no advertising or 
other advantage to offset the loss of 
profit. 

It might be well to repeat here that 
one per cent loss of gross product which 
sells for 15c per pound, on a three per 
cent turnover profit, equals over 32 per 
cent of the profit. 

Automatic machines are in extensive 
use for measuring such products as lard, 
butter, oleo, etc, but the many slight 
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changes in the specific gravity or bulk of 
these products. makes it. necessary to 
keep them adjusted very closely. 

When they are working under average 
commercial conditions they require a 
check ot the packages filled if close ac- 
curacy is to be expected. This requires 
labor, of course. But if we are to give 
a full pound in each package, and at the 
same time avoid giving away a large part 
of our profit, the labor will be paid for 
many times in a year. 

Value of Check Weighing. 

One good scaler can, with proper equip- 
ment, easily check-weigh and correct 600 
packages per hour. His rate may be 60c 
to 70c per hour. 

If through his activity we can be sure of 
no underweights, we may credit him with 
avoiding the many troubles resulting 
from short weights. This is one point. 

The next point is that he may save as 
little as one-fourth of an ounce per pack- 
age, which, while not a large quantity, 
will pay double the scaler’s 70c rate at 
15c per pound. This would be desirable 
and profitable from every standpoint. 

The saving of one-fourth of an ounce 
per package as allowed above is very 
small. In practice the saving is likely 
to average much more. 


(The important subject of “Check Scaling”’ 
was covered in full in the fourth article of 
this series, in THE NATIONAL PRO- 
VISIONER of Sept. 26, 1925. Reprints may 
be had by subscribers by sending a 2-cent 
stamp to THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Ill.) 





Scales and Profits 


How much do your scales and 
scalers cost you every year? 

Are all your scales accurate 
and of the proper capacity—your 
scalers conscientious and well- 
trained? 

Do you keep your scales oper- 
ating within certain narrow 
“tolerances”? 

Scales and their operators 
play a big part in your profit or 
loss for the year! 

Reprints have been made of 
four articles which have ap- 
peared in THE NATIONAL PRovI- 
SIONER on “Weighing in the 
Meat Plant.” In them the selec- 
tion of scales, training of scalers 
and the troublesome question of 
tolerances are discussed. Other 
articles are to follow. 

They may be had by subscrib- 
ers by filling out and sending in 
the attached coupon, together 
with. 10c in stamps. 

The National Provisioner, 

Old Colony Bldg., Chicago. 


Please send me the reprints on 
“Weighing in the Meat Plant.” j 


ee $90 etoveeb wees 69 00nae « 
Rtreet. ...ccccpecccsccees pin wep caupese 
CT iccctsbequivtp sosedes State. ..cvsece 


Enclosed find 10c in stamps. 
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If you enforce a tolerance of one-eighth 
ounce over and one-sixteenth ounce un- 
der, which is not difficult to do, you will 
know that you are giving full weights 
without sacrificing profits. 

Not ‘the least important item in the 
present subject is the interest and vigil- 
ance required on the part of those in 
authority. 

The employes will certainly not appre- 
ciate what a quarter ounce per package 
means unless it is put up to them in a 
very clear and certain way. Mere routine 
instructions from the office will seldom 
change conditions permanently. 

a 
EXPORT COMMISSION SALES. 


The attention of exporting packers is 
called to the fact that, according to the 
mutual understanding of the Institute of 
American Meat Packers and provisions 
trade organizations, all sales to commis- 
sion merchants at New York and else- 
where should be on a strictly cost and 
freight basis, and subject only to estab- 
lished rules and practices for domestic 
trade. 

Furthermore, packers are willing to fur- 
nish Board of Trade or official certificates 
as to inspection and weight of shipments 
at buyer’s expense; that such certificates 
shall be final and no claims for loss in 
weight or of inferior quality shall be en- 
tertained after the goods have been 
shipped. 

It was felt by the Committee on For- 


eign Relations and Trade of the Institute 

that as the seller loses control of the 

goods after shipment, he could not be ex- 

pected to assume responsibility for weight 

and condition at foreign destination when 

sold by such. commission agents. 
ae 


POWER BUYS PRIZE HOGS. 


Twenty-six litters of hogs, each weigh- 
ing a ton or more, were exhibited at the 
Tennessee State Fair this fall, at which 
one of the greatest fat hog shows ever 
staged in the South took place. 

These litters ranged in weight from 
2,018 lbs. to 3,701 lbs. The smallest num- 
ber of hogs in a litter was 8 and the 
largest 13. The greatest profit was made 
on the largest and heaviest litter, amount- 
ing to $430.79. The lowest profit, $127.36, 
was on a litter of 10 hogs weighing 2,300 
Ibs. The profit on each of the other lit- 
ters ranged between these two extremes 
and seemed to have little relation to the 
number of pigs in the litter. The smallest 
litter of eight made a profit of $171.17. 

The Power Packing Plant, Nashville, 
Tenn., bought’ these hogs, and public ac- 
knowledgment was made of their liber- 
ality in making the purchases. 


ARGENTINE BEEF SLAUGHTERS. 


Cattle slaughterings in Argentina for 
the seven month period January-July 
amounted to 2,053,645, or a decrease of 
16 per cent compared with the unusually 


large number slaughtered during the 
sate period last year. 
The number of sheep, however, in- 


creased from ‘2,279,000 in the first seven 
months of 1924 to 2,591,000 during the 
corresponding period of 1925 or an in- 
crease of 14 per cent. 
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Packers Begin Regional Trade Meetings 


Regional meetings of packers in eighteen 
important packinghouse centers through- 
out the United States will follow the 
meeting of the Regional Committee of the 
Institute of American Meat Packers which 
will be held in Chicago on Friday, Decem- 
ber 4. 

The Regional Committee of the Insti- 
tute, as explained in last week’s issue of 
THE NATIONAL PROVISIONER, was formed in 
pursuance of a plan unanimously adopted 
at the last convention. 

In accordance with the action of the 
convention, President Oscar G. Mayer has 
divided the whole membership into 
twenty-seven regions and appointed a 
chairman for each region. All of these 
chairmen, plus the members of the Ex- 
ecutive Committee, ex-officio, constitute 
the Regional Committee. 

Planning the Circuit Meetings. 

Two departmental directors of the In- 
stitute will attend each local meeting, and 
make the services of their departments di- 
rectly available to the members. For 
purposes of routing, five circuits have 
been arranged among various packing- 
house centers, and meetings will be held 
as follows: — 


CIRCUIT NUMBER 1. 


Region Place Date 
Michigan Detroit Mon., Dec. 7 
Buffalo Buffalo Tues., Dec. 8 
Cleveland Cleveland Wed., Dec. 9 
Cincinnati Cincinnati Thurs., Dec. 10 
St. Louis St. Louis Fri., Dec. 11 


Dr. W. Lee Lewis, director of the De- 
partment of Scientific Research, and R. H. 
Hess, director of the Department of In- 
dustrial Education, will tell members at 
these meetings what services are available 
from their departments. 


CIRCUIT NUMBER 2. 
Region Place Date 
Pittsburgh Pittsburgh Mon., Dec. 7 
Philadelphia Philadelphia Tues., Dec. 8 


Baltimore Baltimore Wed., Dec 9 
~New, York 
City New York Thurs., Dec. 10 
Boston Boston Fri., Dec. 11 


At these cities Miss Gudrun Carlson, 
director of the Department of Home Eco- 
nomics, and John C. Cutting, director ot 
the Department of Retail Merchandising, 
will be the Institute staff representatives 
and will explain to the members in at- 
tendance what services are available from 
their departments. 


CIRCUIT NUMBER 3. 


Region Place Date 
Iowa-So, To be an- 

Minn. nounced Mon., Dec. 7 
Omaha Omaha Tues., Dec. 8 
Twin Cities St. Paul Wed., Dec. 9 
Wisconsin Milwaukee Thurs., Dec: 10 


The services available to the member- 
ship from the Department of Packing- 
house Practice and Research-and the De- 
partment of Purchasing Practice will be 
explained to those in attendance at the 
meetings in the cities listed by H. D. 


Tefft and H. L. Osman, directors of the 
respective departments. 


CIRCUIT NUMBER 4. 


Region Place Date 
Indiana Indianapolis Mon., Dec. 7 
Kentucky Louisville Tues., Dec. 8 
Tennessee Nashville Wed., Dec. 9 
Southeast- 

ern Atlanta Fri., Dec. 11 


H. R. Davison, director of the De- 
partment of Waste Elimination and Live 
Stock, and Frank L. DeLay, director of 
the Department of Organization and 
Traffic, will inform members in attend- 
ance at the meetings in the cities in the 
fourth circuit of the services available 
from their respective departments. 

Complete programs for all of the meet- 
ings in the cities named are being ar- 
ranged by the regional chairmen. It is 
expected that there will be a full attend- 
ance of members in each district. Mem- 
bers of the Institute can learn from their 
regional chairman the time and place of 
each meeting. 

AEE Vener 

ARMOUR OPENS TWO PLANTS. 

Early in November Armour and Com- 
pany opened two new packing plants, 
one at Huron, South Dakota, the other at 
Fargo, North Dakota. Each of the new 
plants has a daily capacity of 3,000 hogs. 

From an operating standpoint these 
new plants are of no little consequence, 
inasmuch as they will add materially to 
the number of hogs the company can pur- 
chase and convert into meat products for 
distribution via car routes and branch 
houses. 








Key Men of the Industry 
REGION NO. 1—NEW ENGLAND. 


These are the Regional Chairmen of the 
Committee on Trade Extension of the Insti- 
tute of American Meat Packers. Each in his 
district heads up a practical, effective work- 
ing organization in touch with Institute 
activities. 


F. 8S. SNYDER 


(Batchelder & Snyder Co., Boston, Mass.) 
Regional Chairman, New England District. 
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Both of the new Armour plants were 
formerly cooperative ventures, and had 
been closed down for the past three years. 
Armour engineers visited both plants and 
numerous changes were effected, improve- 
ments made, and the plants completely 
renovated. Each plant has a capacity of 
about 350 hogs per hour. 

Cattle and sheep handling equipment 
also has been installed, but Armour offi- 
cials state that they do not expect to 
operate heavily in these departments at 
present. Both plants are in hog territory 
and are primarily for pork production. 
Both plants are on main-line railroads, 
Huron being on the Northwestern’s Black 
Hills division, while Fargo is served both 
by the Great Northern and the Northern 
Pacific. 


Public Pleased at Openings. 


Formal openings of both plants were 
gala events. Citizens and civic organiza- 
tions of every description contributed in a 
large way to the success of the occasion. 
Public barbecues were held at both plants. 
Civic leaders, Armour officials and rail- 
road executives were on the speaking pro- 
grams, 

Among those from Armour headquar- 
ters at Chicago who participated in the 
Dakota celebrations were vice-presidents 
Arthur Meeker, Lester Armour, A. Wat- 
son Armour and Frederick W. Ellis; W. P. 
Hemphill, comptroller; M. D. Harding, 
assistant general superintendent of all 
Armour plants; W. C. White, general 
manager of the Chicago plant; F. J. Rey- 
nolds, purchasing agent; Allen McKenzie, 
director of motive power; T. F. Driscoll, 
advertising manager; Edward N. Went- 
worth, director of the live-stock bureau; 
and R. D. McManus, director of public 
relations. General managers E. S. Water- 
bury of Omaha, H. C. Carlson of Kansas 
City, F. M. Sherwood of Sioux City and 
W. E. Renfro of St. Joseph also were in 
attendance. 

President F. Edson White, H. S. John- 
son, head of the produce department; 
Philip L. Reed, treasurer, and John E. 
O’Hern, general superintendent of all 
Armour plants, were special speakers on 
the Fargo program. A welcome, or rather 
a series of welcomes, was extended the 
Armour delegation by Governor Gunder- 
son, Commissioner of Agriculture Meyers, 
and spokesmen for the Association of 
Commerce, along with other notables of 
the Dakotas interested in the develop- 
ment of the twin-states’ packing indus- 
tries. 

cancion 
DENVER AS SHEEP MARKET. 


The importance of Denver as a sheep 
market is indicated by the fact that in 
the first ten months of 1925 more than 
2,000,000 head had been received on that 
market. In spite of the large receipts, 
orderly marketing has been conducted and 
unusual price breaks avoided. In addition 
to the slaughterers operating at the 
Denver yards, lambs have been bought 
on that market for shipment to many 
other points. Armour and Company have 
increased their —facilities at Denver for 
handling lambs, so that some 400,000 more 
can be slaughtered annually. 
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Meat Packing Classes at Outside Points 


Forty-five employees of Henneberry & 
Company, Arkansas City, Kansas, are tak- 
ing evening courses in meat packing this 
winter. This company was a pioneer in 
the adaptation of the educational ‘plan of 
the Institute of American Meat Packers 
to the requirements of packing establish- 
ments so located as to be unable to take 
advantage of the facilities available at large 
packing centers which have been made 
“educational centers” of the industry. 

With the co-operation of the Institute 
and the Kansas State Board of Vocational 
Education, Henneberry & Company or- 
ganized last year a class in “Packing 
House Operations,” consisting of thirty of 
its more ambitious and industrious young 
men. This was an evening class, meeting 
once each week for a period of two hours, 
using text materials which have been 
worked up by the Institute in its educa- 
tional work in Chicago. 

The class was under the direction of in- 
structors familiar with the industry, and 
was supervised by the State Director of 
Vocational Education. This entire group 
was graduated from the elementary course 
last spring. 

Class Much Larger Than Last Year. 


Word now comes from president R. T. 
Keefe that the educational program at the 
Henneberry plant has been expanded to in- 
clude three training courses—a foreman’s 
class, taught by Lawrence Parker, Assis- 
tant State Director of Vocational Educa- 





tion; a beginner’s class in packinghouse 
operations, under the direction of W. R, 
Scheff, High School Agricultural Instruc- 
tor, and an advance class in packinghouse 
operations. 

The number of students at present 
participating in these classes represent an 
increase of fifty per cent over the enroll- 
ment of last year. 

In the opinion of President Keefe and 
his partner, A. E. LeStourgeon, this kind 
of training for employees promises so 
much for the industry that several mem- 
bers of the original class were encouraged 
to continue their studies ‘in the four-year 
packinghouse course at the University of 
Chicago. Mr. LeStourgeon has also sent 
his son there to prepare himself for the 
managerial responsibilities of the busi- 
ness which he is to enter. 

The confidence of the Henneberry 
Company in the educational program of 
the Institute is further evidenced by the 
maintenance by directors of the company 


of two scholarships for meat-packing 
students from Arkansas City at the 
University of Chicago. 

fe 


URUGUAY CATTLE SLAUGHTER. 

Cattle slaughterings in Uruguay for the 
eight months ending August, 1925, num- 
bered 532,529, or 14 per cent more than 
for the same period last year. Sheep kill- 
ings, on the contrary, decreased to 253,- 
716 from 494,341 for the corresponding 
period of last year, or 49 per cent. 








November 21, 1925. 


TRADE GLEANINGS. 


Allen: D. Manes has sold his abattoir 
and ice plant in Stites, Idaho, to Walter 
Musiel. 

Memphis Cotton Oil Company’s mill in 
Memphis, Tex., was recently damaged by 
fire with a loss of $60,000. 

The plant and warehouse of the Amer- 
ican Agricultural Chemical Company in 
Greenwood, S. C., makers of fertilizers, 
was recently damaged by fire. 

It is reported that the Barrington Pack- 
ing & Provision Co., Barrington, IIl., has 
purchased 57% acres of land in Barring- 
ton township, Ill., presumably for the erec- 
tion of a plant. 

James P, Grigware plans to establish a 
meat packing plant in Tonasket, Wash., 
according to a recent announcement. He 
has purchased a creamery there, and after 
making additions and alterations, will 
open a packing plant. 

San Diego Provision Company has been 
incorporated in San Diego, Calif.; with a 
capital stock of $25,000 to do a meat 
packing and wholesale and retail meat 
business. Directors are A. Lamon, N. H. 
Whitcomb and G. M. Huber. 


fe 


“BOSS” BUSINESS BOOMING. 

That the meat packing business has 
very much improved during the last few 
months is shown by the volume of busi- 
ness reported by the Cincinnati Butchers’ 
Supply Company in October, stated as 
amounting to $150,000. This not only 
made up for the lesser sales the first 


months of the year, say the heads of the 
company, but they believe it proves that 
the earning capacities of “BOSS” ma- 
chines and equipment are recognized more 
and more by the meat packing industry. 











FIRST CLASS IN MEAT PACKING AT HENNEBERRY PLANT. 
A class in Packing House Operations was organized last year for employees of Henne- 


berry & Company, Arkansas City, Kans., and was very successful. 


This picture shows part 


of the students ready to take up their studies. This year’s class is much larger. 
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Doing Things for Beef 


The near approach of the Inter- 
national Live Stock Exposition at 
Chicago, to be held November 28 to 
December 5, means that the time is 
not far distant when considerable 
quantities of the finest beef that can 
be made will be on the market for the 
holiday trade. 

It is generally assumed that the 
American citizen wants his turkey at 
the end-of-the-year holiday season, 
but more and more the consumer 
appears to be turning to the five or 
six-pound rib roast for his Christmas 
or New Year’s dinner. 

It is only the heavy steer that can 
meet the demands of this trade. 
Much less popular is the baby beef, 
regardless of how much bloom he 
carries. 

The present is a period of scarcity 
of heavy, well-finished steers. It is 














the in-between period, when the men 
engaged primarily in the production 
of this type of market animal have 
their feed lots pretty well cleaned up, 
except for the cattle that are being 
prepared for exhibit at the Interna- 
tional. 
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These lots are culled from time to 
time, and from these animals, which 
for one reason or another are not 
fully adapted to show purposes, 
comes the best beef at this season of 
the year. The bulk of-the other cattle 
on the market are either warmed up 
or are the last of the runs from the 
ranges. 

The public’s prime beef appetite, 
therefore, should be pretty well 
whetted by the time the International 
show steers are on the market. 

The standards set by this show, 
both for breeding and market stock, 
are the standards that the best live- 
stock men in the country strive for 
in their herds of meat animals. 

The show deserves the full support 
of the packing industry for the val- 
uable service it renders in raising 
these standards to their highest 
levels. It will be worth a visit to 
Chicago to attend it. 

nee ae 
Waste In Hog Production 

The “ton litter” idea in hog production 
originated in Indiana only a few years 
ago, and now seems to have spread all 
over the -hog raising sections of the 
United States. 

The record has been made many times 
of producing a ton of pork from one litter 
of pigs at six months of age. In a few 
cases this record has been doubled, and 
two tons and more have been produced 
from one litter when only six months old. 

Perhaps the best and most far-reaching 
results of the idea have been in the 
economies that were demonstrated in the 
efforts ‘to make the record by the many 
individual farmers who realize there is 
a better way to manufacture pork than 
has been followed in the past. The idea of 
marketing hogs at eight to ten months, or 
even a year old, is being rapidly abandoned 
as an extravagant method of production. 

In order to produce a ton or more of 
pork from one litter of pigs at six months 
of age, every pig possible must be saved 
at farrowing time. In the next few days 
precautions are taken to see that the sow 
does not lay on any of her pigs and kill 
them, also that every pig has a chance 
for his daily ration, and that the weaker 
are not shoved away and starved out by 
the stronger ones. Enemies of rapid 
growth in young pigs are destroyed as 
far as possible, and conditions for rapid 
development provided. 

In Texas, where commercial hog pro- 
duction is not as old or as general among 
the farmers as it is in the Corn Belt, one 
litter’ of 14 pigs actually weighed 4,291 
pounds at six months of age. A litter 
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of 12 pigs raised in Kentucky weighed 
4,291 pounds at 180 days of age. Illinois 
has passed these records with two litters, 
one weighing 4,789 pounds at six months 
and the other 4,51114. pounds. 

The “ton litter’ movement was given 
a big boost at the recent Tennessee State 
Fair, where 26 such litters were shown, 
and were purchased by a nearby packing 
company. 

The development is an important one, 
not only for the producers but for the 
packers, in the finer grade and uniform 
quality of raw product furnished. It. is 
a big step in the elimination of waste in 
hog production, which is only one form 
of the elimination of waste in industry 
being sponsored by the Department of 
Commerce. 


eae ce 
Meeting Retail Competition 


Because of the large number of retail 
meat markets in almost every city and 
town, the problem of meeting competi- 
tion is often a serious one. 

Many a good meat market has lost 
much of its trade to a new store opened 
in the vicinity, or to the chain store, not 
because its meats were poorer or the 
prices higher, but because the owner did 
not know how to meet competition. 

Intelligent thought must be given to 
price, quality and service to successfully 
meet competition. If there is no estab- 
lished policy regarding these matters, if 
dealers have no knowledge of their costs, 
and are careless and thoughtless in their 
methods, they will have considerable dif- 
ficulty in meeting first-rate competition. 

But if a dealer has chosen his location 
wisely, knows his costs, is careful of the 
quality of his product, is painstaking about 
his personal appearance and that of his 
employees, keeps his store sanitary, well- 
lighted and attractive, and studies the best 
principles of salesmanship, he has laid a 
firm foundation to hold his trade and 
withstand competition. 

“Efficient Methods of Retailing Meat,” 
recently published by the U. S. Depart- 
ment of Agriculture, points out the best 
way the retail meat dealer can meet com- 
petition, whether it be high class and 
honorable or that of the less scrupulous 
dealer, as follows: 

“Handle 
tain uniform quality, be absolutely truth- 
ful in statements about merchandise, make 
only such promises as can be lived up to, 
be courteous in the treatment of the’ 
trade, and in general follow a constructive 


superior merchandise, main- 


well-thought-out program.” 

These are a few pointers in meeting 
competition that may well: be considered 
even by the most prosperous retailer. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Outlet for Skinned Hams 


Pickled skinned hams are one com- 
modity that early in the season en- 
joyed the full confidence of the trade. 
Producers were unanimous in pre- 
dicting much higher levels before the 
season ended, due to the light supply 
and the expected buying power which 
failed to develop. 

A “grand old gladiator” once said: 
“How poor are they that have no 
patience!” But patience has ceased 
to be a virtue on the skinned ham 
proposition. 

The situation at present is similar 
to that of former years, when heavy 
skinned hams accumulated and had 
no friends. 

In view of the fact that stocks of 
boiling hams are not burdensome, 
and the more cheerful reports on the 
general activity in this particular end 
of the business, there is a feeling that 
more action will be seen in this mar- 
ket during the coming months than 
actually occurred during the seasonal 
period. 

Should this trade materialize, it is 
safe to assume that there will be an 
opportunity to utilize the heavy 
pickled skinned hams for boiling pur- 
poses. They may be converted in 
the following manner: 


How to Convert These Hams. 


The heavy S. P. skinned hams are 
to be placed on a bench, skin side 
down, and are to be cut in two pieces 
lengthwise, from the right side of 
shank end straight through to the 
left side of aitch bone. When the 
ham is cut in two pieces, it is advis- 
able to cut the hock meat off the end 
of the shank, as shown in the sketch. 

The hams are to be handled in the 
same manner as S. P. No. 1 regular 
boiling hams with regard to soaking 
and cooking, but must be pressed and 
cooked in a square ham retainer. 

The trade will find considerable 
advantage in the slicing of the ham. 
It is a solid piece of meat, and will 
not crumble or fall to pieces when 
placed in the slicing machine, where- 
as complaints are numerous on the 
regular boiling ham falling to pieces 
when slicing. 


At the prevailing low prices and 
slow demand for pickled skinned 
hams, it is believed that, even though 
the converted skinned boiled hams 
were to sell at a good discount under 
the regular boiled hams, packers 
would still firid this proposition great- 
ly to their advantage. 


' Hams Instead of Picnics. 
There is another avenue for work- 
ing out surplus stocks of pickled 
skinned hams, by making a special 
campaign. 


The trade generally has come to 
the conclusion that a shortage of 
product exists, and at the moment 
pickled picnics are scarce, and selling 
equal to the price of some averages 
of skinned hams. Buyers are bidding 
full market price for shipment one 
week in advance, and overlooking the 
fact that a perfectly good pickled 
skinned ham could be put over the 














Converting heavy average S. P. No. 1 
skinned hams for boiling purposes. 


Position: Skin side down on bench. 
1. Right side of shank. 
2. Left side of aitch bone. 
3. Hock meat to come off. 








counter with better satisfaction than 
with picnics. 

Inasmuch as packers are short of 
certain commodities such as picnics, 
if salesmen are not now crowding 
sales of skinned hams, surely there 
is something radically wrong. 





Smoking Bacon and Hams 


Many inquiries have been re- 
ceived by THE NATIONAL PRrovi- 
SIONER for smoking methods for 
cured meats. Full directions for 
soaking and smoking S. P. meats 
have been published in THe Na- 
TIONAL PROVISIONER, together 
with a summer smoking schedule 
for all products, giving hours in 
smoke and approximate shrink- 
age. A table of practice in wrap- 
ping meats also was given. 

A reprint of this may be had 
by subscribers by filling out and 
sending in the following coupon, 
together with a 2c stamp: 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., 
Chicago. 
Please send me reprint on smoking 
bacon and hams. 
Name 


Serr rr re a eee eee eee eee eee 
eee et tte etter eee eee ereeseeeeee 


Enclosed find a 2c stamp. 











Points on Pork Sausage 


A Southern packer asks for help on 
some of his minor problems in making a 
pure pork sausage. His trade likes it 
rather highly seasoned, and he wants to 
know how to get it just right. He says: 


Editor The National Provisioner: 

In making pure pork sausage—what we call 
“country sausage’? down here—I have not been able 
to get my seasoning just exactly right. 

Want to make a sausage with a peppery taste, but 
don’t want to have enough pepper to cause an un- 
comfortable burning of the mouth and throat, as 
sometimes happens. 

I use home-grown red pepper, finely ground, if I 
can get it, but sometimes have to use Cayenne pepper. 
so ask you to kindly balance up for me the amount 
of pepper to use in these formulas: 

100 lbs. pure fresh pork meat, two-thirds lean, 
one-third fat, approximately 

1% Ibs. salt 
2 oz. rubbed sage 

— oz. finely ground home-grown red pepper 
— oz. black pepper. 

or for the same meats: 

1% Ibs. salt 
2 oz. rubbed sage 

— oz. Cayenne pepper 

— oz. black pepper. 

When this sort of sausage is stuffed into muslin 
bags and smoked, and is to be kept for some time, 
should it be dipped in hot paraffin before the smok- 
ing is done, or after? 

How long should this sausage be smoked? At what 
temperature if smoked before dipping? 

How long should it be smoked if smoked after 
dipping in paraffin? 

In making all-pork sausage highly sea- 
soned with pepper, either of the two fol- 
lowing spice formulas can be used: 

For 100 lbs. green pork: 

1¥% Ibs. salt 
2 oz. rubbed sage 
1 oz. finely ground home-grown 
red pepper 
10 oz. black pepper, 
Or 
1% Ibs. salt 
2 oz. rubbed sage 
Y% oz. Cayenne pepper 
8 oz. black pepper. 

Try Out the Seasoning.—In deciding on 
the right quantity of seasoning to use, it 
is just a matter of making up experimental 
batches of sausage, and asking the trade 
for comments until the most popular 
flavor is acquired. 

The pork sausage seasoning in the case 
of this inquirer is confined to salt, 
sage and pepper. If this packer would be 
interested in using more of a variety of 
spices, other formulas can be supplied. 
However, inasmuch as the seasoning indi- 
cated is confined to the three ingredients, 
undoubtedly this is what the trade in this 
section prefers. 

Paraffining Containers.—This pork sau- 
sage is being stuffed in muslin bags, which 
are smoked and dipped in hot paraffin 
wax. 

In answer to the question as to whether 
they should be dipped in the paraffin 
before smoking or after, it is recom- 
mended that the product be smoked first 
with a slow cold smoke, using dry hard- 
wood sawdust only as a smudge fire. 
Carry the product in the smokehouse for 
about 4 hours at a temperature of 90 to 
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100 degs. Then remove the product from 
the smokehouse and allow to thoroughly 
dry in natural temperatures. 

When the muslin bag is, absolutely dry, 
dip in hot paraffin wax at a temperature 
of 175 degs., using paraffin with 118 to 120 
melting degree. 

see 


Curing S. P. Meats 


A Western subscriber engaged in meat 
curing wants to know the best practice 
in handling S. P. meats. He says: 


Editor The National Provisioner: 

Will you please forward me full instructions for 
curing sweet pickled meats? 

I have been using a 60 deg. pickle, 
saltpeter and 3 lbs. sugar. 

I pump hams with a 90 deg. 
three times. 

We have a new foreman who says this practice 
is quite wrong, and that I should use at least 8 Ibs. 
sugar. 


using 2 Ibs. 


pickle, changing 


The inquirer asks for full instructions 
for curing S. P. meats. These instructions 
in complete form appeared in an earlier 
issue of THE NATIONAL PRovISIONER. Copies 
can be secured by subscribers by sending 
a 2c stamp to THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, with request 
for. them. 

In the curing of S. P. meats this sub- 
scriber states that he has been using a 
60 deg. pickle containing 2 lbs. saltpeter 
and 3 lbs. sugar. He makes no mention 
of what product this: pickle is used on, 
whether hams, bacon, butts, etc. 

Sixty degree pickle is not of sufficient 
strength as a safe cure for hams. 

He states that he is pumping with a 90 
deg. pickle, changing three times. His 
meaning in this connection is not clear. 
In making pumping pickle it is customary 
to use full strength pickle, adding the re- 
quired amount of saltpeter which brings 
the strength of pumping pickle up to 
about 110 deg. 

It is believed that the new foreman is 
correct in his statement that the cure be- 
ing used is not up to the standard, and it 
is suggested that the foreman follow the 
curing instructions published by THE 
NATIONAL PROVISIONER and see if he does 
not get satisfactory results. 

a 


Hog Dressing Yields 


A livestock shipper wants information 
on the dressing percentage of hogs, espe- 
cially those shipped considerable dis- 
tances. He says: 

Editor The National Provisioner: 

I note by The National Provisioner that you 
give what is called the ‘“‘short form hog test,”’ 
showing a dressing percentage of 67.55 on a hog 
weighing between 225 and 250 Ibs. 

I have two packers who write me they are get- 
ting a 77 per cent dress from their hogs. What 
form do they use to get a 77 per cent dress? Can 
hogs be shipped 400 to 500 miles after being bought 
in a market, then slaughtered and get a 77 per cent 
dress? 

Kindly give me the two different forms of dress- 
ing and what you call a big dressing percentage 
for a Chicago plant using the highest form. 

The dressing percentages for the differ- 
ent weights of hogs used in the “Short 
Form Hog Test” are the result of aver- 
ages taken on the Chicago market over 
a considerable period of time and repre- 
sent the dressing of good butcher hogs. 

A yield of 67.55 is a fair average for 
225 to 250 lb. hogs, at the present time. 
It should be borne in mind, however, that 
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Figuring Sausage 
Costs 


Are you making money on your 
frankfurts ? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 
The National Provisioner, 

Old Colony Bldg., 


Chicago. 


Please send me........ Sausage Test 
Cards. I want to keep posted on my 
frankfurt costs. 


Name 
Street 
City 


Single copies, 2c; 25 or more, lc each; 
quantities at cost. 











this is “packer dress,’ which means head 
off and leaf out. 

A dressing percentage of 77. would be 
reached only by good butcher hogs and 
would be with head on and probably leaf 
in. 


Hogs shipped 400 or 500 miles may yield 
77 per cent, head on and leaf in, based on 
their purchased weight which is almost 
invariably a “filled” weight. The way the 
hogs are fed just before coming to market 
has a good deal to do with their yield 
or their shrink in transit. 

In general, the heavier the hog the 
higher the percentage of carcass weight to 
live weight. Light hogs usually dress 
around 66 to 70 per cent, with the heads 
off, while good _ butcher 
around 73 per cent. 


hogs. dress 

Dressing percentages vary with the sea- 
son and with the feed available. During 
the past year, when corn was scarce and 
of somewhat inferior quality, hogs showed 
a lower dressing percentage than usual. 
It is possible that an improvement in 
yield wili be shown by the middle of De- 
cember but the maximum yield will not 
be obtained before the end of January 
or early in February. 





Refrigerating Points 


What do you know about 
your refrigerating machines, the 
way they operate, and the re- 

. sults they get? 

Watch for the column headed 
“Running the Refrigerating 
Plant,” which will appear from 
time to time in THE NATIONAL 
PROVISIONER. 


It may save you money. 











Brands & Trade Marks 


In this column from week to week will 
be published trade-mark applications of in- 
reat A roo we THE NATIONAL PRO- 
y which are pendin 
States Patent Office. . ants sag, noe 


Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 














TRADE MARK APPLICATIONS. 


Swift & Company, Chicago. For cream- 
ery butter. Trade mark consists of the 
words “Brookfield Creamery Butter” in a 
design framed with clover blossoms and 
leaves. Application serial No. 213,050. 
Claims use since Jan. 1. 1901, on “Brook- 
field,” and the combination of word 
er and design since June 1, 


__Armstrong Packing Company, Dallas, 
Tex. For cottonseed oil shortening. 
Trade Mark: COOKLITE. Application 
serial No. 219,709. Claims use since Aug. 
4, 1925. 

_J. S. Hoffman Company, Chicago, II. 
For sausage. Trade mark consists of the 
words, “Hoffman’s Triangle Brand” ar- 
ranged on a triangle, the whole superim- 
posed on a circle. Application serial No. 
204,910. Claims use since May 1, 1921. 


ee te 
HOFFMAN'S 





Brand & Company, Ltd., London and 
Leicester, England. For meat extracts, 
meat essences, tinned and bottled cooked 
meats, tinned and bottled meat pastes, 
sausages, and many other kinds of food 
products. Trade Mark: BRAND’S. Ap- 
plication serial No. 211,453. Claims use 
since 1831. 

NOT SUBJECT TO OPPOSITION. 

The Preservaline Manufacturing Com- 
pany, Brooklyn, N. Y. For coloring mat- 
ter for sausage casings, meat food prod- 
ucts, and other food products. Trade 
Mark: PERFECTION. Application serial 
No. 205,408. Claims use since January, 


1911. 
eae ee 
NEW BOLTLESS MEAT TRUCK. 


A patent has been granted to the Globe 
Company, Chicago, makers of packing- 
house equipment, on a boltless method of 
meat truck construction. 

The truck bodies are electric-welded, 
and with this method of boltless axle and 
castor construction applied to the trucks, 
they are said to be absolutely smooth on 
the inside. There are no bolt or rivet 
heads to interfere with the shoveling or 
scraping of products out of trucks. 

Government officials who have viewed 
these trucks are said to have expressed 
their approval from a sanitary standpoint. 
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Seasonal Trend in Receipts and Prices of Live-Stock at Representative Markets 


CATTLE PRICES 
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HOG PRICES 
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1925 


“HOG RECEIPTS. 


T ELEVEN PRINCIPAL MARKETS 
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LAMB PRICES 


AGED LAMBS AT CHICAGO 
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This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trend in livestock receipts and prices at the 
representative mbrkets of the country for the first ten months of the year, with comparisons for 1924, 1923 and 1922. 


Cattle prices during 1925 moved in inverse proportion to those of 1924, and in general have been more satis- 


factory than in any one of the past three years. 
age about 50c below September and 90c below August prices. 
the month, which had its influence on prices. 


Prices declined somewhat during October, standing on an aver- 
The peak of the range runs was reached during 
The movement of feeder cattle was not as heavy as in some previ- 


ous years, and competition between killers and feeders had little influence on prices. 


Hog prices in October were affected by the seasonal increase in receipts, but held well in view of improved 
The general trend for the year shows no relation to 1923 and 1924, but some 


quality and the relatively light runs. 
similarity to the trend of prices in 1922. 


The October trend of sheep and lamb prices is similar to that of the same month of 1922, but the trend for the 


year generally has been unlike that of any of the three years previous. 


Prices generally have held well through- 


out the year, and even at the low dip in May were well above the thirteen dollar mark. 
In the first ten months of the year 8,607,632 cattle, exclusive of calves, were received at the seven principal 


markets, which was about 100,000 less than came in the same period of 1924. 


The trend of receipts in the last 


five months of the period shown is very similar to that of the three years previous, but in the first five months 
the trend moved in an opposite direction to that of the three years previous. 

The receipts of hogs during this period at the eleven principal markets totalled 24,784,000, compared to 30,- 
385,000 in the same period of 1924, 30,727,000 in 1923, and 23,300,000 in 1922. The general market movement 
was not unlike that of the three years previous, with the possible exception of the June peak of receipts, and the 
fact that the late summer receipts did not drop to their low relative seasonal level. 

Sheep receipts at the seven principal markets in the first ten months of 1925 totalled 8,903,865, compared with 
9,305,167 in the same period of 1924. In spite of the unusually high prices for sheep and lambs at this season of 
the year the October receipts were below normal, the general assumption being that many ewe lambs were 





being held back for breeding purposes. 


BRITISH PROVISION MARKET. 
(Special Cable to The National Provisioner.) 
Liverpool, November 20, 1925. 

Lard trade less active and prices declin- 
ing. Boxed meats are active, spot market 
prices advancing. 

Good demand for quick shipment A. C. 
hams, offerings of 10-12 and 12-14 avgs. 
practically exhausted for immediate de- 
livery. Some buying on the 14-16 and 
16-18 averages. Good demand for Janu- 
ary shipment at around 20c American 
funds. Packers declining and counter- 
offering at higher prices, indicating a 
closely sold-up situation. 

Cumberlands, Wiltshires and bellies in 


fair demand. Some trading on square 
shoulders for weekly shipment commenc- 
ing January 1 at prices well under current 
quotations. Moderate demand for short 
clear backs. Product for quick shipment 
commanding strong premium over de- 
ferred deliveries. 

Today’s provision quotations are as fol- 
lows: Shoulders, square, 110s; picnics, 
none; hams, long cut, none; American 
cut, 124s; bacon, Cumberland cut, 118s; 


short backs, 111s; bellies, clear, 117s; 
Canadian, 117s; Wiltshires, 114s; spot 
lard, 84s. 

en 


[See Page 37 for Closing Markets.] 


BRITISH BACON PRICES DOWN. 


The decline in British bacon prices 
noticeable since the end of September was 
continued during the week ended Novem- 
ber 4, according to cabled advices from 
E. A. Foley, American Agricultural Com- 
missioner at London. 


Danish Wiltshires at Liverpool lost 
$1.30 per 100 lbs., while American and 
Canadian Wiltshires declined 65 cents and 
87 cents respectively. 


LARD AND GREASE EXPORTS. 
Exports of lard from New York, Nov. 
1 to Nov. 18, were 11,751,428 lbs.; tallow, 


none; greases, 1,699,200 lIbs.; stearine, 
none. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices React—Some Liquidation—Demand 

Less Active—Exports Light. 

The provision market has been show- 
ing considerable irregularity the past few 
days, with hogs and products showing 
some reaction from the high price made 
on the advance. But there has apparently 
been no important volume of selling to 
disturb the general position. 

The movement of hogs has been fol- 
lowed by some improvement in prices. 
Compared with last year, the receipts the 
past week were 498,000 compared with 
695,000 a year ago. Secretary Jardine in 
a recent statement calls attention to the 
probabilities of smaller supplies of hogs 
and cattle, and intimates possibility of 
somewhat higher prices for the retail 
product owing to the diminished supply, 
but no great change in the general price 
situation. 


Fewer Hogs in October. 

The movement of hogs for October at 
the 64 markets covered by the report of 
the U. S. Department of Agriculture, 
shows a total of 3,390,030, a decrease of 
600,276 compared with October last year, 
and a decrease of 308,342 compared with 
the five year average for October. 

The local slaughter for the same time 
was 2,088,036, a decrease of 443,072, while 
the average slaughter for the past five 
years has been 2,346,729 hogs. 

Receipts of cattle and calves total 
2,788,887, an increase over last year of 
52,376, and the movement of sheep and 
lambs was 3,198,193, a decrease of 96,751. 
Numerically the net decrease in the re- 
ceipts of hogs, cattle, sheep and lambs 
was 645,000 head, but naturally the in- 
crease in the receipts of cattle was of 
more importance than the decrease of 
the corresponding number of hogs or 
sheep. 

As reflecting the decreased movement 
of hogs in October, the production of lard 
was 103,577,000 lbs. which, however, was 
20,000,000 Ibs. more than the preceding 
month and nearly up to the five year 
average. 


Exports of Lard Small. 

The export movement of lard continues 
disappointingly light. For the past week 
the total was 8,204,000 lbs. as reported by 
the Department of Commerce against 13,- 
728,000 Ibs. last year, with the total since 
January 1, 577,000,000 Ibs. against 828,000,- 
000 Ibs. last year. 

There has been some decrease in the 
exports of meats but not as much as the 
decrease in lard. Since January 1, hams 
and shoulders have decreased 54,000,000 
Ibs.; bacon, 121,000,000 Ibs. and pickled 
pork 3,000,000 Ibs. 

Compared with last year the prices both 
for hogs and for products are very Satis- 


factory. In November last year hogs 
were selling between 8% and 9c a pound 
compared with the present price of 114@ 
1l%c. 

Lard in November last year was selling 


for January around 13.75 to 14.25c com- 
pared with the present price of around 
144%@15c. The advance in the price of 
hogs has been greater than the advance 
in the price of product as shown in the 
action of the lard market, with stocks 
of product of rather moderate propor- 
tions. 

PORK—The market was firmer the 
past week with a fair demand and limited 
available supplies, with mess New York 
$38; family, $40@42, and fat backs $37. 

LARD—The market after showing 
strength developed an easier trend with 
a more limited demand. At New York 
prime western quoted 16.50@16.60; middle 
western, 16.30@16.40; city, 16@16%; re- 
fined Continent, 174%,@17¥%; South Amer- 
ica, 1814; Brazil kegs, 1914; compound, 
124%@12%. 

At Chicago regular lard in round lots 
quoted at 30c over November, loose lard 








PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States during 
the week ending November 14, 1925, are 
reported by the U. S. Department of 
Commerce, with comparisons, as follows: 


Hams and Shoulders, including Wiltshires. 





Jan. 1, 
1925* 
‘Week ending———-_ to 

Nov. 14, Nov. 15, Nov.7, Nov. 14, 

1925. 1924. 1925. 1925. 

Mibs. Mlbs. Mibs. M Ibs. 
vo a eee 3,500 2,613 2,084 228,434 
To Belgium ...... 31 10 22 7,839 
EE i ndcle-eewaes euviodd. danded 310 


ee. ERLE TTT ee Te 790 
United Kingdom 3,066 2,378 1,858 193,014 
a Pe ee ee eee ee 2,349 









Cangan ...c..0 Me “swesee svkbace 6,108 
GHD i dzcesecss 359 180 167 12,652 
Other countries. 14 45 37 5,372 
Bacon, including Cumberlands. 
BOM: Sicdice Vaca eee 4,320 5,648 3,500 179,700 
To Belgium ..... 72 993 81 4, 
Germany ...... 456 ae en'veas 13,148 
Netherlands ... 45 189 23 3,919 
United penasen 3, = 8,946 2,881 111,151 
Other Europe.. 410 495 24,917 
Canada. 6..c.ce 0 ere Pe 2,679 
aS ee ee ee 
Other countries. 4 13 70 2,772 
Lard. 
eee eer ree 9,163 6,981 9,143 596,719 
To Belgium ..... 185 84 546 812,456 
Germany ...... 1,778 291 1,088 174,645 
Netherlands ... 364 696 60 31,573 
United a a 3,781 4,184 188,484 
Other Europe.. 171 1,050 438,495 
—* ware den'< oes 57 5: le 
CE aceeepeces 829 1,384 939 67,910 
Other countries. 677 517 1,224 70, 161 
Pickled Pork. 
TN Vinseaseeue tien 295 202 421 23,454 
ee A ae ee Bee 169 
ET vein cn cctv chegdd | eoaded 430 
WEE, nb'sd' Sedan 1, staked. divevias 109 
United Kingdom 46 12 35 2,919 
Other Europe... 10 30 38 1,778 
Oo eae 222 86 261 6,455 
| ere 1 40 55 3,455 
Other countries. 16 34 32 8,139 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, Bacon, Lard, k, 
Mibs. MIbs. M Ibs. Ibs. 
NNR ie veo ais eae 3,500 4,320 9,163 295 
Boston See 3 
Detroit 855 1,553 57 
ORG TERPOR 663i 6s 934 662 328 198 
OG FM ce vc ckce SC . eee 
New Orleans ...... 32 4 831 17 
oe) eaeerere 74 2,578 5,778 20 
Philadetphia ...cces cecces sivess  weesto  seosese 
DESTINATION OF BRITISH EXPORTS. 
Hams and 
: shoulders Bacon 
> Exporte: M ibs. M Ibs. 
United ei cohins |) 3,066 3,309 
Liverpool 1,639 1,701 
loslan” PPT Tt 342 7 
Manchester .... 9 24 
ee MET CPE eT CELLET LLL 410 82 
Other United Kingdom............... 666 801 
Lard 
Exported from M Ibs. 
Germany (Tl) <n ccivsccccccvcccesevccveees 1,778 
EE ok GEG 65.5 3 hs vives de Keech obehasd ta 1,680 
Other MRE SS ccc cceuiCcvaccemabeweasdaes oe 98 





*Revised to September 30, 1925. 


offered rather freely at 50c under Novem- 
ber and leaf lard quoted at 57%c under 
November. 

BEEF—The market was moderately ac- 
tive and firm with mess New York, $24@ 
25; packet, $24@25; family, $27@28; extra 
India mess, $41@42; No. 1 canned corn 
beef, $2.75; No. 2, $5; 6 Ibs., $18.50; 
pickled tongues, $55@60, nominal. 








SEE PAGE 37 FOR LATER MARKETS. 








American Lard in Germany 


Continental Provision Expert Gives 
Facts and Figures on Foreign 
Trade 


A demand for American lard in 
Germany slightly above the pre-war con- 
sumption is the minimum outlet predicted 
by Gustavus F. C. Witt, of the well- 
known firm of Gustavus J. J. Witt & Co, 
provision traders at Hamburg, Antwerp 
and Rotterdam. 

Mr. Witt is in the United States on a 
combined business and pleasure tour, ac- 
companied by Mrs. Witt. He is very 
active in the affairs of his company, and 
is unusually well-posted on the market for 
American products, not only in: Germany 
and other countries of Continental Europe, 
but in the United Kingdom as well. 

Introduced Butter Tubs for Lard. 


This firm has represented a number of 
American packers for a long period of 
years. 

The elder Witt was the originator of 
the use of second-hand butter’ tubs 
(firkins) in the shipment of lard to 
Europe. So certain was he of the value of 
this practice to his American patrons that 
he shipped a supply of the butter tubs to 
this country, and sent his cooper along to 
demonstrate how they could be used. 
T. M. Sinclair & Co., Cedar Rapids, Iowa, 
were the first users. 

In the more than forty years since that 
time many thousand of these tubs have 
been used in the trade, and it is now an 
accepted practice. 


Facts About European Trade. 


Mr. Witt is well fortified with up-to- 
date figures having a bearing on European 
trade as affecting American packers. 
Among these are statistics showing that 
Denmark’s 1925 hog production ‘would 
probably reach 2,900,000 by the close of 
the year, compared with 2,868,000 for 
1924. In spite of this hog population, in 
the first nine months of the year Denmark 
sent to England only 2,833,715 cwt. of 
bacon, compared with 3,024,798 cwt. in the 
same period of 1924. 

At the same time the United States ex- 
ported to England 1,152,907 cwt. in 1925 
and 1,532,666 cwt. in 1924. Canada’s ex- 
port to England increased in 1925, amount- 
ing to 962,803 cwt., compared with 871,- 
602 cwt. in the 1924 period. 

Ireland, too, is an important factor in 
the British bacon trade, supplying in the 



















30 THE NATIONAL PROVISIONER 





How You Can Get a 


“Newman” for Nothing! 








GRINDERS — PULVERIZERS 


Many small and medium sized Packers and 
Renderers are now paying for a Newman Grinder. 
—Then why not have it? 


Look up the quotations on “ground and unground” 
Tankage, and other materials in The National 
Provisioner. There is a difference of $3.00 to 
$5.00 per ton. On a hundred tons of tankage it 
means $300.00 to $500.00 or more than the price 
of a Newman Grinder. 


There is no more excuse to be without a Newman 
Grinder—no matter how large or small your plant 
may be. The Newman will grind Tankage, Blood, 
Raw Bone, Steamed or Dried Bone, Fertilizer, 
Glue, Hoofs, Horns, etc., etc., and all fertilizer 
materials. Three sizes. 


Figure it out Mr. Packer or Renderer! How 
many tons of Tankage, Chicken Feed or other 
products do you grind up per year? A “New- 
man” will be a profitable investment, guaranteed 
to do your work better, faster and at the lowest 
cost and at a price of only— 


$300.00 to $495.00 


f.o.b. factory 











cH KS 


214-16 S. Wichita Street 











Sawdust 
All Kinds 
Hardwood for Softwood for 
’ Smoking Cooler Floors 


We ship everywhere in carloads or less. Write or wire for our prices 
before ordering elsewhere. Samples submitted. 


Frank Miller & Sons 
3611 Auburn Ave., Chicago, IIl. 











SKEWERS WANTED 
HARDWOOD MAPLE TANKAGE—AIl Grades 


New England Wood Products Co. GEO. H. JACKLE 


New York Office, 2026 Broadway 40 Rector St. New York 
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3 TF aceroonn of specialization in 

temperature control has 
given us a wealth of knowledge 
and experience which is at your 
service. We have regulators for 
practically every process in the 
Packing industry. Ask for our 
Bulletin. Let our engineers help 
you to make bigger profits. 


The Powers Regulator Co. 

2725 Greenview Ave., Chicago 

ches. See your Telephone as 
Directory. 


85 
3111A 


first nine months of 1925, 323,446 cwt. and 
in 1924, 422,327 cwt. 

The total import of bacon into Great 
Britain in the first nine months of 1925 
amounted to 5,618,826 cwt., compared with 
6,056,173 cwt. in the same period of 1924. 
This is a considerable decline, accounted 
for in part by the reduced buying power 
of the English industrial classes. 

On the other hand, the export of hogs 
from Holland to England increased in 
1925, amounting to 511,416 head, compared 
with 334,033 head in 1924, each figure 
being for the first nine months of the 
year. This increase in imports of hogs 
is more than offset by the decline in hog 
production in England in 1925, which was 
about 18 per cent below that of 1924. 


Meat Consumption Abroad. 


Another interesting item is the per 
capita consumption of meat in Germany, 
which amounted to approximately 96 Ibs. 
in 1913, 58 lbs. in 1922, 51 Ibs. in 1923 and 
72 lbs. in 1924. Of this total consumption, 
28.3 per cent was imported in 1913 and 
71.7 per cent was produced in Germany. 
In 1924 the percentage imported was 21.7, 
and the home production 78.3 per cent. 

Mr. Witt’s firm has recently established 
offices in Antwerp, the growing impor- 
tance of this port as a trading point being 
very evident. In 1914 the total tonnage 
passing through this port was 14,146,819 
tons, while 19,305,819 tons of imported 
goods were received in 1924 at this point. 

The per capita consumption of meat in 
Belgium amounted to about 88 lbs. in 1913 
and about 84 Ibs. in 1924. Approximately 
42 per cent of the 1924 consumption was 
imported. 

The imports of picnics by Belgium are 
estimated at 400 to 500 boxes per month; 
fat backs and bacon 400 boxes per month, 
and farmer‘s sausage 1,500 to 2,000 cases 
per month. 

Ban On White Grease. 


Mr. Witt pointed out that Argentina 
had become an important factor in the im- 
portation of premier jus (oleo stock) to 
Holland, this export increasing some 250 
per cent in 1924 over 1922. ‘ 

The belief was:expressed by Mr. Witt 
that the ban placed upon the shipment of 
white grease to Germany, effective No- 
vember 15, 1925, could not fail to have a 
good influence on the outlet for lard. The 
outlook for white grease, however, was 
not so favorable. ; 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—tThe market the past week 
was rather quiet as far as business was 
concerned, as soap makers and manufac- 
turers were stili apart in their views. But 
nevertheless there was little or no tallow 
on the market and the undertone 
distinctly firm. 


was 


Some of the close observers in the mar- 
ket in the East expressed the opinion that 
no great amount of extra was obtainable 
below the 10c level, and in fact a good 
many felt that little would come out at 
the figure. 

The well sold up position of producers 
together with the prospects for limited 
supplies of raw materials until at least 
after the turn of the year remained upper- 
most in the trade’s mind, while the cocoa- 
nut oil situation continues strong with < 
scarcity of nearby supplies and tending 
tc make for strength in the grease situ- 
ation in general. 

The Government report on cottonseed 
cil distribution was anxiously awaited, as 
it was felt that it would give some idea 
of the soap makers’ takings of crude the 
past month. 

At New York special tallow was nom- 
inally quoted at 934c; extra, 10c loose; 
and edible, 11%c 

At Chicago demand for tallow was 
good and offerings light, prime selling at 
10% f.o.b. Chicago and 934c f.o.b. Missouri 


River. At Chicago quoted at 10%c; fancy, 
10%c, prime packet, 10%c, and No. 1, 
9Y,@9%c. 


At the London auction on Wednesday, 
Nov. 18, some 1,910 casks were offered of 
which 945 sold at unchanged to 6d de- 
cline with mutton quoted at 47s 6d@48s 
6d; beef, 44s@46s 6d, and good mixed at 
43 to 43s 6d. 

At Liverpool Australian tallow was un- 
changed for the week with fine quoted 
at 46s, and good mixed at 45s. 

STEARINE—The market has_ been 
steadier the past week with sales of oleo 
at 13%4c and 133%c New: York with the 
market 134%@13%c with offerings less 
free and the undertone helped by indica- 
tions of continued good compound de- 
mand. 

At Chicago oleo sold at 13c f.o.b., and 
now 14c asked. 

OLEO OIL—The market was some- 
what easier with demand limited, some in- 
crease in offerings, but with buyers in- 
clined to back away, extra New York sell- 
ing at 13%c, with medium and lower 
grades quoted at 12%c nominal. 

At Chicago extra quoted at 13%c. 








SEE PAGE 37 FOR LATER MARKETS. 








LARD OIL—The market was easier 


with a less active demand, but relative. 


firmness was still in evidence in the edible 
grade. A firmer tone in raw materials 
tended to check the decline. 

At New York, 1834c; extra winter, 
1434c; extra, 1334¢; No. 1, T334c; No: 2; 
edible, 12%. 

NEATSFOOT OIL—The market was 
very steady, though demand was quieter, 
with offerings rather firmly held. New 
York pure quoted at 1434c; extra, 13%4c; 
No. 1 at 13c and cold test 174@17%c. 

GREASES—While a moderate amount 
of business appeared to be passing in the 
grease market a much better inquiry had 
been noted and the trend has been firmer, 
undoubtedly influenced by the continued 
strength in tallow and scarcity of coco- 
nut oil. The firmer feeling in Cottonoil 
has indirectly had some effect. 

Sentiment is rather mixed but there 
does not appear to be any burdensome 
supply of grease pressing on the market 
as indicated by moderate offerings. Con- 


WEEKLY REVIEW 


sumers however, appear to be only in- 
terested when concessions are made. 

At New York yellow quoted 9@9%c; 
choice house, 84%@9%c; A. white, 934c; 
B white, 9144@9%c; and choice white, 
114%c nominal. 

At Chicago a good demand for greases 
was reported and offerings light. Bids 
were in the market at 10%c loose f.o.b. 
Chicago for choice white grease with very 
few offerings available. At Chicago brown 
quoted at 8%c; yellow, 9@9%c; B White, 


9Y44,@934c; A white, 934@10c; and choice 
white, 10%@10%c. 

a re 
Packinghouse By-Products 
Blood. 

Chicago, November 19, 1925. 
With sellers’ ideas around $4.50 and 


buyers evincing no interest above $4.00, 
business 


was practically at a_ standstill 
for high-grade ground, while buyers 
showed no interest in unground above 
$3.75. 
Unit ammonia. 
oe RE Ee Pee re le Pe array en os 4 
Crushed and unground ......--....cseseace .10@ 4.2 


Digester Hog Tankage Materials, 

Prices continued to climb higher this 
week and “on paper” are almost back to 
the high point of the year. Demand was 
fairly good from all directions and a con- 
siderable volume of business could have 
been consummated had sellers and buyers 
not been so far apart in their price views. 
The better grades of unground were held 
at $4.50 to $4.75, against bids of $4.00 to 
$4.25. High grade ground was priced at 
$4.60 at outside points late this week, 
against sales at $4.35 early in the week. 
Less desirable lots which recently sold at 
$3.60 were held at $4.25, with lower test- 

ing of mediocre quality at $3.90. 
Unit ammonia. 


Ground, 10 to 12% ammonia............. $4.40@4.50 
Unground, 11 to 18% ammonia........... 4.25@4.50 
Unground, 7 to 10% ammonia............ 3.85@4.15 


Fertilizer Tankage Materials. 

Sellers are occupying a very indepen- 
dent position in that supplies are unusual- 
ly light for this time of the year. How- 
ever, buyers apparently cannot see their 
way clear to meet sellers’ ideas as to 
prices, and as a result the market was 
practically at a standstill. Fully 95 per 
cent of the tankage throughout the middle 

west is going for feed purposes. 
Unit ammonia. 


High grade, ground 10-12% ammonia. hg 40@ 3.60 


Lower grade, ground, 6-9% ammonia.... 3.00@ 3.30 
Medium to high grade, unground........ - 3.15 
Renderers and lower grade, unground.. 2.60@ 2.80 
ee Pree rrr Meee Ee eee 3.35@ 3.50 
Grinding hoofs, pig toes, dry, per ton.. 30.00@42.00 


Bone Meals. 

Sellers are still holding values any- 
where from $2.00 to $5.00 per ton higher 
than buyers will admit, and volume of 
trading was-small. 


Per ton. 
a | Re ee ere $28.00@45.00 
,* BR, ea cccccagachetnerennaess 24.00@26.00 
Steam, WNFTOURA. ... 6 evranccesscccccsssces 19.00@22.00 


Cracklings. 
All price changes tended upward with 


buyers showing keen interest. However, 
supplies were very small. 

Per ton. 
Pork, according to grease and quality. ..$65.00@85.00 
Beef, according to grease and quality... 45. 60.00 


Bones, Horns and Hoofs. 


With buyers’ ideas around $5.00 per ton 
under those of sellers, there was practical- 


ly nothing doing in this branch of the 
trade. 

Per ton. 
ee” a $50.00@100.00 
cs rar evivk iy tee sheer auees ceaee 32.00@ 34.00 
Hoofs, unassorted..................... 35.00@ 38.00 
Round shin bones, unassorted......... 42.00@ 45.00 
Flat shin bones, unassorted............ 40.00@ 42.00 
Thigh, blade & buttock bones, unasst... 38.00@ 42.00 


(NOTE—Foregoing prices are 
of materials indicated above.) 


Glue and Gelatine Stocks. 

There was practically nothing doing in 
stocks under this heading, due partly to 
exceptionally small supplies and sellers’ 
ideas being $2.00 to $5.00 per ton over 
those of buyers. 


for mixed carloads 





Per ton. 
Qo ee 8. Seer eee ee $24.50@28.00 
Rejected manufacturing bones......... 42.50@45.00 
oe le. RR re 9 ee .. 28.00@30.00 
Cattle jaws, skulls and knuckles........ 33.00@34.00 
Junk and hotel kitchen bones........ 27.00@29.00 
Sinews, pizzles and hide trimmings...... 2 20.00@22.00 
Animal Hair. 
Several re-sale lots of 1925 summer 


processed grey production appeared on 
the market this week and most trading 
was at 8c per pound f.o.b. middle west 
production points, or lc per pound above 
first-hand contracts. Winter processed 
grey was held firm at 12c basis Chicago 
and black dyed Winter at 13c to 14c. The 
few uncontracted 1925-26 productions of 
coil and field dried were held at $100.00 
to $110.00 per ton f.o.b. production points, 
with most counterbids around $95.00. 


Coil dried, Ib 
Processed, Ib.. , 
Dy sere 9 3 
Cattle switches (115 to 100), each........ 3%@ 5% 
Horse tails, cach... ...ccccccccccccsccccecs 45 50 
Horse mane hair, green 1 
Unwashed dry horse act *héie, | eee 19 @20 
Pulled horse tail hair, Ib 4 


Pig Skin Strips. 
The better grades of the tanner stock 
are still held at 7!%4c and the edible at 
5%4c f.o.b. production points. 





Prime No. 1, tanner grade, per Ib..........-- 6@7% 
Edible grades, umassorted...........ceeeeeeeee 4@5% 
——_—-- 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, November 18, 1925.—The 

local tankage market was a dull affair 

with little interest being shown by the 
buyers. Producers are still holding ground 

10 per cent tankage at $4.25 & 10c, with 

buyers’ views considerably under. 

Some blood was sold during the week at 
about $4.00, with stocks on hand small. 

Chesapeake Bay fish scrap was ad- 
vanced in price, due to the fact that most 
of the fishing is now ended for the season. 

Producers are asking about $4.25 & 10c. 
Inquiry for materials is reported very 

small at present, due to the fact that we 

are now between seasons, 
———__ 
GERMAN LARD PRICES UP. 
Lard at Hamburg, Germany, during 
the week ending.Nov. 4, 1925, rallied to 
the extent of 60c per cwt. over the pre- 
ceding week, according to the U. S. De- 
partment of Agriculture. Hog prices were 
steady, with receipts slightly above those 
of the previous week. 








THE KENTUCKY CHEMICAL MFG. CO., Ine. 


COVINGTON, KY. Opposite Cincinnati, Ohio. 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 











32 


Cottonseed Meal 


Its Effect Upon the Nutritive and 
Chemical Properties of Butter 


open letter to Armin are Ww 

David Wesson, president New Jersey m- 
ical Society, ex-president American Institute 
of Chemical Engineers, 


ttee Sec- 

- Society of Chemical Industry, Fellow of 

American Society for the Advancement 
oe Science, etc. 


{This is a reply to an article by Armin 
Seidenburg, chemist of the New York City 
Department of Health, which appeared in a 
dairy magazine recently.] 

Dear Seidenburg: 

I have read your article on “The Effect 
of Feeding Cottonseed Meal upon the 
Nutritive Properties of Butter,” and I 
hardly know whether to laugh or to cry. 

One familiar with the facts regarding 
nutritive and food values would naturally 
be inclined to laugh at your labored at- 
tempts to prove that cottonseed meal 
when properly used is not a desirable and 
legitimate constituent of the normal ration 
for milk cows. 

On the other hand, one having the best 
interests of chemistry deeply at heart 
would be inclined to cry to think that a 
member of his profession should apparent- 
ly misquote standard authorities to boost 
up a pet theory, without giving a scintilla 
of experimental evidence in support of 
his contention. 


Condemns a Good Food. 


I cannot understand what impelled you 
to condemn a food containing protein in 
its best and cheapest form without indicat- 
ing anything to take its place. If you 
would thoroughly read the authorities 
which you quote you would find that cot- 
ton seed meal is as rich in vitamins as 
wheat, corn, barley, rye and their prod- 
ucts. In fact it is richer. 

If you would deprive the cow of cotton- 
seed meal on account of absence of 
vitamins you would cut out the cow’s 
grain ration altogether. 

If your method of using quotations 
from scientific literature is correct I 
should feel equally justified in quoting the 
New Testament to you as follows: “Judas 
went and hanged himself.” (St. Matt. 
XXVII-5th v.) “Go thou and do like- 
wise.” (St. Luke X-37 v.) 

Leaving to one side your numerous 
quotations which indicate you are en- 
deavoring to support a contention instead 
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of searching for the truth, let us get down 


to facts. 
What the Facts Show. 

Your investigations show that butters 
from cows fed on cottonseed meal have 
higher melting points and higher Seiden- 
burg turbidity tests than butters from 
cows fed on rations not containing cotton- 
seed meal. 

This information is as valuable as the 
news regarding the capture of Holland by 
the Dutch. 

Lupton calls attention to this fact in the 
Journal of the American Chemical Society, 
1891, page 134. 

Butter with high melting point is ex- 
ceedingly desirable in the South and also 
in our Northern States during the sum- 
mer months. It stands up much better. 
Such butter is admitted by you to have 
all the normal analytical constants of 
standard butters with the exception of the 
melting point. 

You quote Langworthy and Holmes as 
stating that the digestibility of a fat is 
proportional to the melting point. Why 
did you not quote some of their figures 
to show how much the variation affects 
the digestibility? As you didn’t do it I 
shall take the liberty of doing it for you. 

I have before me a paper presented by 
Langworthy at the Pittsburgh meeting of 
the American Chemical Society in 1922, 
from which you may derive some useful 
information which may help you in the 
proper administration of the duties of your 
high office. 

Relation of Melting Point and 
Digestibility. 

The following table shows relationship 
between melting points and the digest- 
ibility: 

Melting Point Digestibility corrected 


Deg. Cent. for Metabolic Products 
and Fat =e Ration 


Fat 





35 97 
36.8 96.6 
tonseed oil ....... 38.6 95.5 


tonseed oil ....... 46 94.9 
Beef suet (rendered) 45 93 
Mutton suet (render- 

ME 6f¢'60sbasSanye 50 88 


The highest melting point which you 
report in your experiments is on a butter 
fat where the grain raticn was 90 per 
cent of cottonseed meal. 

This was 38.5 degrees, and doubtless 
would have shown a digestibility coeffi- 
cient of not far from 95.5 which is 1.5 
degrees lower than butter fat with a melt- 
ing point of 32 degrees. 

Do you know that such small differences 
are within the limits of experimental er- 
ror and individual peculiarities? Have 
you the face to assert that this negligible 
difference affects the food values of the 
two butters? 

A Ridiculous Assertion. 

If you still hold to this opinion, why do 
you not insist that it should be against the 
law to sell to the suffering public beef and 
mutton which-have, as everybody knows, 
fats of high melting points and slightly 
lower digestion coefficients than vege- 
table oils and butter? 

You state in your paper that “when 
cottonseed and other oil seed meals whose 
vitamin content is negligible or low, as 
compared with natural foodstuffs, form a 
predominating part of the ration of the 
cow, the milk as well as the fat will be de- 
ficient in vitamins to a corresponding de- 
gree.” 

You report a feeding experiment in 
which the cows were fed bran, ground 
oats, hominy, corn, gluton feed and old 
process linseed meal. 

Vitamins in Feed Stuffs. 
You quote Richardson and Ellis and 


MacLeod in several places in regard to 
vitamins. If you will familiarize yourself 


with their works you will find the vitamin 
contents of the constituents of your grain 
ration: for Vitamin A, which is the one 
with which we are chiefly concerned in 
butter fat, and which is the one you talk 
about in your article, as follows: 
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Bran + 

Ground Oats t+ 

Hominy + + 

Corn gluten feed + + 

Old process linseed meal + ¢ 

Cottonseed meal + ¢ 

The crosses indicate as follows: + means 
present; ¢ +, 50 per cent or more of the 
foodstuff needed in the diet to furnish the 
needed vitamins. 

If you will look up your authorities still 
further you will find that the oil seed 
meals run richer in vitamins than the 
grains. If you would cut out all oil meals 
on account of low vitamin contents you 
would have to cut out all the grains and 
feed the cows on hay, and grass, which 
are their chief sources of vitamin supply. 

f you were the kind of a farmer who 
did that you would be surprised at the 
poor yield and quality of milk and the 
loss in weight of your cattle. 


Unjust Attack on Cottonseed. 


In conclusion I am at a loss to under- 
stand why your article was ever written, 
as it shows either gross ignorance or 
lack of frankness. 

In either case it is your duty to yourself 
and to your profession to honestly admit 
the errors in your paper and to apologize 
for the injury you have done by using your 
official position to stigmatize unjustly one 
of the best and cheapest forms of protein 
available to the cattle feeder without of- 


fering any suggestions as to how this 
material could be replaced. 

The farmer has troubles enough. He 
does not have time to contend with 


imaginary ones, 
bring about. 


Experiment and Get the Facts. 

Before condemning any wholesome 
foodstuff or food it is suggested that you 
undertake careful biological experiments 
conducted in a standard manner so that 
you will have first hand knowledge of 
what you are talking about. 

If you had conducted careful experi- 
ments with the cottonseed butters men- 
tioned in your article you would have 
found that the animals fed on them would 
have been as well off as those fed on other 
butters. 

The people of the south have thriven on 
butter and milk from cows fed on cotton- 
seed meal and hulls for nearly the last 
half century, and the people of Europe 
have been doing likewise. 

Yours sincerely, 


DAVID WESSON. 


such as you have tried to 





Contract Trading 
IN 


Refined Cottonseed Oil 


Has been established by the New 
Orleans Cotton Exchange as a fa- 
cility for the trade and at the earnest 
request of leading oil-mill men and 
others. 


The same splendid organization 
which functions in the Cotton Market 
makes the New Orleans Cottonseed 
Oil Market unique in its complete- 
ness, 


Contracts are for 30,000 pounds in 
bulk in storage in New Orleans and 
vicinity. Commissions are $20.00 per 
round contract. 


The movement of cotton seed oil to 














New Orleans is a natural one, and 
makes this a logical market. 
New 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 


Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 


Association and the Mississippi 


Market Quieter—Trade Awaiting Govern- 
ment Report—Undertone Firm—Crude 
Well Held—Cash Demand Still Good— 
Lard Easier. 


The cottonoil future market on the N. 
Y. Produce Exchange the past week was 
less active awaiting a Government re- 
port on Wednesday and also awaiting the 
cotton crop report on Saturday of this 
week. 

Prices covered a narrower range but 
the undertone remained firm with prices 
not far from the highs of the recent up- 
turns, but with a great deal depending 
upon what both the Government reports 
would show. With selling pressure light 
and scattered and sufficient commission 
house absorption to keep the surplus out 
of the ring, the market maintained a firm 
undertone, and broadly speaking senti- 
ment bullish for at least until the 
end of January. 

Crude Oil Firmly Held. 

Crude oil continued to come out spar- 
ingly and was firmly held, while distribu- 
tion against old orders was still active, 
with the refineries still working night and 
day to catch up, to say nothing of accu- 
mulating stocks. The cash demand was 
fairly good; in fact, in most cases re- 
ported quite satisfactory and on the whole 
there was no pressure of actual oil in any 
direction. 

The lard market eased somewhat from 
the recent highs under what looked like 
realizing, but this attracted very little at- 
tention in oil, being offset by the steady 
to firm market in cotton, more or less 
unsettled weather in the south, and a con- 
tinued strong tone in tallow and other 
soapmakers’ materials. 

As pointed out before, there is a more 
or less definite belief that the production 
of oil this year will not greatly exceed 
last year’s production, notwithstanding 
the bigger crop. There has been further 
evidence that the seed is yielding from 15 
to 30 lbs. less oil per ton, depending upon 
the section. But this condition spreads 


was 


over a territory wide enough to materially 
reduce the cotton crop as far as the crush 
of cottonseed oil is concerned. 
Market Showing Strength. 
This condition with the prospects for 
a longer crushing season owing to the wet 








SOUTHERN MARKETS. 
New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Nov. 19, 1925. 

More interest is being shown in New 
Orleans contracts of refined cottonseed 
oil, it is said, due to deteriorating quality 
of crude. Many buyers realize that the 
longer they postpone buying requirements 
the poorer quality they will receive; 
hence more interest is being shown in 
buying bleachable oil from refiners also 
New Orleans contracts. Refiners so far 
have not only been unable to accumulate 
stocks but are having great difficulty in 
keeping up with their contracts as each 
day they meet with a very large demand 
for this product from all directions on ac- 
count of good demand for compound and 
extremely high prices for compound fats. 
So far as known the disappearance of 
cottonseed oil for October of 426,000 bbls. 
is a record. 

Crude market steady to firm early part 
week with more buyers than sellers; 
prices ranging from 85c to 8%c.. Since 
today’s bullish government consumption 
report 9c has been bid with mills predict- 
ing 10c and reluctant to sell at any price, 
being well sold up. Majority of mills 
also holding off-expecting November con- 
sumption will be slightly higher than Oc- 
tober. Many crushers and refiners are 
convinced that total output of refined oil 
this vear will be somewhat less than last. 
And with a steadily decreasing visible 
supply as the season progresses it is felt 
that lowest prices have been seen. Mar- 
ket probably be stabilized at some price 
between 834@10c, they feel. 


Dallas. 
(Special Wire to The National Provisioner.) 
Prime cottonseed delivered Dallas, 
$38.00; prime crude cottonseed oil, f.o.b. 
Dallas, 9c; 43 per cent meal and cake, 
$34.50; hulls, $10.00; linters, 34@5'%4c. 
Clearing weather; rising temperature past 
week; markets inactive. 


Cottonseed Crushers’ Association. 


and damp seed which is making for limit- 
ed pressure of crude oil, together with 
the soap makers’ takings is in itself suffi- 
cient cause for the market to show more 
or less strength, but there is another phase 
of the market equally as important and 
that is the situation in the nearby deliv- 
eries in the New York market. 

In November there is a short interest 
of between 1,000 and 1,500 bbls. with the 
longs wanting delivery. In December and 
January both sides are speculating with 
little or no refiners’ interest in those 
months, so that the prospects of deliveries 
are slim, particularly with refiners well 
sold ahead and without stocks, while the 
stocks at New York have been reduced, it 
is estimated, to around 1,000 bbls. so that 
the shorts in those positions cannot turn 
their attention towards store oil for de- 
livery purposes. 

At the same time, about the middle of 
this week packers bought 200 bbls. of 
store oil New York at 105c, or a pre- 
mium of about 25 points over November. 
Some of the close observers feel that the 
position in the nearby months is most 
uncomfortable for the shorts, and will be 
until stocks are accumulated so as to re- 
lieve the actual cash position of oil. 


Refiners Behind on Orders. 


It may be interesting to note for ten 
days there has been an export order in 
the market for a thousand barrels of a 
certain grade of oil and thé refiner manu- 
facturing this oil has been unable to fill 
it even though the price figures all right. 
This is an indication of how far behind 
the refiners are on orders already on the 
books. 

The crude markets were quiet pending 
the Government reports also and although 
prices were off slightly from the recent 
highs, there was no pressure on the de- 
cline. The southeast was quoted at 84@ 
8%c; Valley, 834c asked, and Texas sold 
at 85¢c. 

The Government report on oil is ex- 
pected to show 350,000 bbls. of refined 
consuniption and a disappearance for the 
month of October of about 400,000 bbls. 
the difference between the two figures 
representing the crude takings during the 
month by soap makers. These estimates 
compared with the revised estimates of 
consumption in October last year of 333,- 
000 bbls. 


Government Cotton Oil Report. 


The Government report on cottonseed 
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cil showed the October consumption of 
refined oil to be 395,000 bbls. October 
disappearance placed at. 426,000. 

This report was bullishly construed, al- 
though stocks of seed, crude oil and re- 
fined oil on hand are all larger than last 
year. Visible supply totals 1,242,000 bbls., 
against 978,000 bbls. a year ago. 

The Government report on cotton was 
due on Saturday. The private estimates 
averaged slightly under 15,000,000 bales 
against the last Government 15,386,000 
bales, and there were but few who looked 
for any increase over the last Govern- 
ment report. The private estimates on 
ginnings range from 10,900,000 to 12,600,- 
000 bales. 


COTTONSEED OIL—Market transac- 


tions: 
Friday, November 13, 1925. 


—Range— Closing— 


Sales. High. Low. Bid. Asked. 
BEE eds abes ‘eu ay See 
Nov ce ‘sebacEc ass je a 
Dec. ... 1400 1041 1025 1025 a 1028 
Bee oe 4000 1035 1022 1022 a.... 
IS re IR i git Degree 1022 a 1025 
ers oo 11300 1040 1028 1028 a 1033 
RN NS et ce ts See ia 1032 a 1038 
es > 2 2 4700 1055 1042 1047 a .... 
ee are 1051 a 1055 
Total sales, including ‘eines 23,800 
bbls. P. Crude S. E. 9 asked. 


Saturday, November 14, 1925. 
—Range— Closing— 


Sales. High. Low. Bid. Asked. 
ppot .....-.... Se eR es Ses cece Ah POS 
Ee ere 1020 a 1035 
Nea 200 1034 1034 1021 a 1030 
ES ae ee 500 1023 1021 oe a 1023 
MR ons Kateicn ss 1022 a 1027 
eS Ee 4800 1032 1030 1029 a 1030 
NIE 50 asd wisi wie pe be as mc 1032 a 1035 
OS Se 200 1048 1047 1043 a 1045 
SER eC ery .... 1049 a 1050 

Total sales, including switches 5,700 


bbls. Crude S. E. 9 asked. 
Monday, November 16, 1925. 


—Range— Closing— 
Sales. High. Low. Bid. Asked. 


NG se assaren pane wSises woes 1020 a 1075 
ES ete. 1015 a 1040 
1S See 1000 1021 1015 1020 a .... 
Sea 600 1020 1015 73 a 1015 
DID a iaty cid whieid xing gna ae a a 1018 
ee. 1900 1026 1017 101 a 1020 
BE: Se piace sy ahee hoe a 1028 
_ “eee 1100 1040 1034 1038 a 1034 
ay OR Yee 1038 a 1045 

Total sales, including switches 5,000 


bbls. P. Crude S. E. 8% asked. 
Tuesday, November 17, 1925. 


—Range— Closing— 
Sales. High. Low. Bid. Asked. 


MOE iwekGSp el ke cetce wes cae 1620'a .... 
De. carattous seabe tebe’ abe 1021 a 1050 
See 800 1025 1015 1024 a 1028 
BM. a oe ok 1500 1016 1009 1016 a .... 
D5 ces teh Seke eae seae 1018 a 1022 
RON: swees ves 6900 1024 1016 aoe Qty: 
ME 08S). ca Geman’ ae ok 1028 a 1035 
eee 600 1036 1032 1039 a 1041 
| eS ee Se ee ee 1045 a 1047 
Total sales, 


including switches. 9,800 
bbls. P. Crude S. E. 834 asked... : 
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Wednesday, November 18, 1925. 


—Range— Closing— 
Sales. High. Low. Bid. Asked. 


BO ee ccc ker ce a eek ae eo 255% 
NOV. <a iseters siévasel cum oe Agate ee @ TOR4 
LS as Ae a 500 1026 1025 1025 a 1030 
Se ere 2200 1019 1015 1016 a 1017 
eta See Se 200 1019 1018 1018 a 1020 
Mar. . 2200 1025 1023 1024 a .... 
ee ae eee 400 1035 1032 1032 a 
PR kes 1900 1042 1038 1040 a .... 
Se erkieee ae 1045 a 1050 
Total sales, including switches 8,800 
bbls. P. Crude S. E. 834-9 asked. 


Thursday, November 19, 1925. 


—Range— Closing— 


High. Low. Bid. Asked. 
NN Re ers oer paw dps si eae® Br EOO 
IN eet. oh oe sie s 1075 1065 1025 a 1075 
APR Ss ce 44 ans wee 1040 1033 1033 a .... 
BIOS i os Sed cenk wate 1039 1029 1020 a 1024 
Lf) A eee eo Pee 1022 a 1025 
riers 1040 1030 1030 a .... 
ANGE is 655. aes sees saas 2054'S 1036 
BME cis shee ke 1056 1045 1047 a 1048 
aA py Oe .... 1050 a 1060 








SEE PAGE 87 FOR LATER MARKETS. 


COCOANUT OIL—Continued limited 
offerings, a fairly good demand and 
strength in other competing articles made 
for a maintenance of strength in the 
cocoanut oil market the past week. The 
tightness in nearby oil is having some 
influence on quotations for future ship- 
ment, and the trade appears satisfied that 
the present situation will not run its 
course until after the turn of the new 
year. 

At New York Ceylon barrels quoted 
14@14%c; Cochin nominal; tanks New 
York December shipment, 11%c; tanks 
Pacific coast nearby, 11%4c; future ship- 
ment, 10%4,@10%c. 

SOYA BEAN OIL—Active consumers’ 
absorption was reported and the market 
was firm with oil in nearby positions in 
limited supply. At New York, crude 
barrels nominal; edible also nominal; 
tanks Pacific coast, 114@11%c; Decem- 
ber-January shipment about 10%c. 

CORN OIL—The market had been 
firmer, helped by continued strength in 
cotton oil and a fairly good demand for 
corn oil. At New York crude corn bar- 
rels nominal; refined barrels, 134@13%c; 
cases, 13.88; buyers tanks f.o.b. mills, 934 
@9Kc. 

PALM OIL—Spot supplies of this oil 
continue light and the nearby position is 
strong while future shipments are firmly 
held and the volume of business passing 
appears to be moderate. At New York 








Lagos spot quoted 94%44,@9%c; shipment, 
8%@9c; Nigre spot, 834@9c; shipment, 
84@8i4c. 


PALM KERNEL OIL—A good busi- 
ness continued to be reported in this oil 
and the market is firm. Scarcity of cocoa- 
nut oil appears to have resulted in a 
broader consuming demand. 

At New York spot barrels quoted 10% 


@llc; prompt shipment barrels, 103c 
cif. New York; future shipment about 
10%c. 


PEANUT OIL—Market nominal. 
SESAME OIL—Market nominal. 
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COTTONSEED OIL—The market has 
been very firm with a good demand, 
strength in crude, well sold up position 
of refiners, and a sharp reduction in store 
stocks at New York with the latter down 
to around 1,000 bbls. At New York re- 
fined barrels quoted 11@11%c; Southeast 
and Valley crude, 83,@8%c; Texas, 8c. 

— ——%e——_ 


COTTON OIL MILL YIELDS. 


(Special Report to The National Provisioner from the 
Fort Worth Laboratories.) 

Fort Worth, Tex., Nov. 7, 1925.—The out- 
standing feature from the operating point of 
view is the moisture content of the seed now 
being received at the mills in northern Texas 
and Oklahoma. 

The average figures given below represent 
the average of early seed which were dry 
and the later seed which contained more 
moisture. These moist seed as yet have not 
affected the quality of the oil. Since of 
necessity some of these damp seed must be 
stored, there will be off oil produced this 
winter. 

In the actual crushing of damp seed, not 
too damp, cake with a lower oil content can 
be produced, because apparently the water 
that is in the seed itself results in the meats 
being better cooked than when it is necessary 
to add water to the meats. With moist seed 
there is a decided lowering of the oil lost 
in the hulls due to the practical elimination 
of the meat dust. 

Moist seed makes it difficult to keep the 
protein down to 43 per cent, owing to the 
fact that the hulls are not cut into small 
pieces in going through the hullers. When 
the separating machinery is set to produce 
43 per cent cake with moist seed, and a lot 
of dry seed are worked, the protein drops 
to a very low figure. 

SEED ANALYSIS. 
Yield 100 Ibs. waste. 
Lbs. 


cake 

8.37% 

Am- am- 

Mois- monia P.C. Gals. mo- 

ture. in seed. oil. oil. nia. 

Avg., all samples. . - 8.45 448 18.56 39.4 960 

Best sample avg..... 5.58 4.27 20.90 43.6 913 

Lowest sample avg...6.86 4.52 17.71 37.2 969 

Avg. same mo., 1924.8.07 4.35 17.66 37.1 981 

Annual avg., 1924....7.90 416 17.83 387.5 888 
CRUDE OIL. 

Refining Color Acid 

Loss. Red Free. 

Avg. all samples........ 7.9 7.2 1.5 

Best sample avg........ 3.7 5.0 3 

Lowest sample avg...... 9.6 9.4 1.8 

Avg. same mo., 1924.... 8.3 6.3 1.6 

Annual avg., 1924....... 7.9 5.8 1.7 

CAKE AND MEAL. 

Mois- Am- Pro- Stand. 

ture. monia. tein- Oil. ard. 

Avg. all mills....... 7.96 838 43.08 6.22 0.71 

Best avg. result..... 8.63 8.21 42.18 4.72 0.57 

Worst avg. result....7.41 8.57 44.07 6.90 0.85 

Avg. this mo., 1924..7.81 8.38 43.08 6.08 0.73 

Annual avg., 1924 ...7.54 8.21 42.21 6.46 0.78 

HULLS. 
‘ Ey 
; & 

3s a a | aee 

as a: ee (4S 

eee ee. 

fz = $$ &f & 

eS 8 & SR @ 

ANG. MT MARS... 00008 0.82 0.61 0.71 0.08 1.89 

Best avg. result...... 0.00 0.39 0.47 0.00 1.25 

Worst avg. result..... 0.35 06.88 1.02 0.21 3.72 

Avg. this mo., 1924...0.08 0.73 0.80 0.12 2.13 

Annual avg., 1924....0.92 0.79 0.84 0.14 2,24 





THE EDWARD FLASH CO. 


29 BROADWAY — 
NEW YORK CITY 


BROKERS EXCLUSIVELY 


VEGETABLES OILS 
In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Comparative Results and Cost of Bleaching 
a tank of prime summer yellow cottonseed oil 
with | | 

FULLER’S EARTH—vs.—FILTROL 
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(in) Filter Press Capacity 
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Bleaching 60,000 Ibs. Oil Bleaching 60,000 Ibs. Oil 
with 2% FULLER’S Earth. with 2/3rds of 1% FILTROL. 
Press Cake—1500 Ibs. Press Cake—500 Ibs. 
OIL LOST Ss OIL LOST 
300 Ibs. 4 100 Ibs. 
NET COST— NET COST— 
ENGLISH FULLER’S EARTH— FILTROL— 
2% of 60,000 = 1200 Ibs. @ $30.00 ton = $18.00* 2/3rds of 1% of 60,000 = 400 Ibs. @ 4%c. Ib. = $18.00* 
300 Ibs. OIL LOST @ 10c. tb. = 30.00 100 lbs. OIL LOST @ 10c Ib. = 10.00 
$48.00 $28.00 


*=Comparative prices for. example 
delivered at a middle western plant. 


—A NET SAVING of 33-1/3c. PER 1000 LBS. OF OIL BLEACHED! 
RELATIVE SAVINGS AS COMPARED WITH OTHER DECOLORIZING EARTHS 


MR. REFINER!— 


We can show similar results on all animal oils, fats, waxes and greases. Remember— 
it is not the first cost but the cost per pound of use that counts. Look over your annual 
records and see how much oil you handled last year, and on that basis see how much 
money you could save by using FILTROL. 


Submit your Mfrs. of The Super-activated decol- 

Problems and orizing material. Filtration Engineers. Samples of Filtrol 
Let Us Consult A. G. Bartlett Building and Full Data on 
With You. Los Angeles, Calif. Request 
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America’s Foremost Meat Concerns 


Columbus Packing Co., Columbus, Ohio 








One meat concern that has made a 
name for itself in a rather brief space 
of time is the Columbus Packing Com- 
pany, Columbus, Ohio. 


Owned and managed by the seven 
Schenk brothers, this plant has made 
rapid strides since it came into the 
hands of these wide-awake young men 
in 1923. 


Come from Famous Family 


The seven Schenk brothers come of 
a famous packinghouse family. Their 
grandsire founded F. Schenk & Sons 
Co., at Wheeling, W. Va., one of the 
well-known packing plants of the coun- 
try. Their inheritance of the princi- 
ples of good packinghouse practice has 
doubtless played its part in the success- 
ful management ci the Columbus Pack- 
ing Company. 


Since taking over this plant, $200,000 
has been spent in improvements. The 
plant now has a weekly capacity of 


THE HOME OF “CAPITAL BRAND” PURE MEATS. 


15,000 hogs, 750 cattle, 500 calves and 
500 lambs. 


The plant is capable of an output of 
300,000 Ibs. of smoked meats, 400,000 
Ibs. lard and 150,000 Ibs. of sausage. 


There are modern hog and beef-kill- 
ing departments and modern coolers. 
Up-to-date equipment is used in the 
pork cutting, and all cuts are delivered 
to the green meat coolers through gal- 
vanized iron chutes. 


Extensive curing cellars are provided, 
divided into twelve different rooms. 
They have a capacity of 2,000,000 Ibs. 
of pickled meats, and there is still room 
for 2,000,000 Ibs. of dry cured meats. 


Curing and Smoking the Meats. 


There are three floors, with eight 
smokehouses on each floor,, making a 
total of 24 smokehouses, having a daily 
capacity of 120,000 Ibs. of smoked 
meats. 


In addition to the main coolers, there 
are smaller coolers for fresh pork sau- 
sage, as well as coolers located in the 
shipping department for holding packed 
goods before loading. 


The sausage kitchen is large, white 
and tile-lined. It is completely equipped 
with the latest machinery for making 
quality food products. 


The company’s extensive boiled ham 
business is handled in a separate de- 
partment, adjoining the sausage de- 
partment. 


Where Meats Are Wrapped 
and Tied. 

The parchment wrapping room, 
where meats are wrapped and tied, is 
on the first floor. Here is where the 
finishing touches are put on the famous 
“Capital Brand” packages 


A plant so well-equipped and so well- 
managed as the Columbus Packing 
Company could not fail to produce high- 
grade products. 


“Capital Brand” Pure Meats are tied with PRINT-AD-STRING, the Packers Tape, 
manufactured by the Chicago Printed String Co. 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 


Hog products rallied from week’s lows 
on general buying; covering fairly good; 
cash demand large. Oil distribution for 
October continued moderate. Hog re- 
ceipts at Chicago so far this month nearly 
300,000 less than a year ago. Profit tak- 
ing limited demand and checked upturn. 


Cottonseed Oil. 


Cottonseed oil about steady at the close 
of the week; outside demand small. Gov- 
ernment report failed to revive specula- 
tive buying, profit taking satisfying the 
demand. Government report bullish but 
was discounted. Immediate, prompt 
crude 9c bid; little or nothing ‘selling. 

Quotations on cottonseed oil at Friday 
noon were: November, $10.65@11.00; 
December, $10.30@10.35; January, $10.20; 


February, $10.20@10.30; March, $10.31; 
April $10.30@10.39; May, $10.45; June, 


$10.45@10.51. 
Tallow. 
Tallow, extra, 10%4c. 
Oleo Oil and Stearine. 
Oleo stearine, 14%c sales. 
v5 


FRIDAY’S GENERAL MARKETS. 

New York, November 20, 1925.—Spot 
lard at New York, prime western, $16.75@ 
16.85; middle western, $16.50@16.60; city, 
$16.37; refined continent, $17.50; South 
American, $18.50; Brazil kegs, $19.50; com- 
pound, $12.50@12.75. 

Hull Oil Market. 

Hull, England, November 20, 1925.—(By 
Cable.)—Refined cottonseed oil, 40s; crude 
cottonseed oil, 37s. 

(Liverpool Provision Cable on p. 28.) 

Pet Ser” a 

CHICAGO MID-MONTH STOCKS. 

Stocks of provisions in Chicago at the 
close of business on Nov. 14, 1925, with 


comparisons, are reported by the Chicago 
Board of Trade as follows: 


Nov. 14, o~, ‘ee Nov. 14, 
°25. "24. 

Mess pork, new, made 

since Oct. 1, 1925, bris. 415 332 
Mess pork, made Oct. 1, 

*ae, to Oct. 1, .°25..:.... 43 310 
P. S. lard, made sinc 

oe Sh: a ee “h 889,516 1,604,931 3,142,654 
P. S. lard made since 

Oct. 1, ’24 to Oct. 1, °25. 4, 094,769 6,951,280 2,507,038 
Other kinds of lard...... 2'854,180 2/924;724 2)520,379 
S. R. middles, made since 

oe ie RS 23,800 18,600 75,000 
S. R. middles, made prev. 

40. Oct. 1, °S5; ibe..... 84,825 425,224 384,000 


4,940,490 4,117,915 3,787,929 
7,356,498 8,250,302 4,690,501 


s. 
‘since Oct. Fie Fee 
S. cl. bellies aise 
to Oct. 1, ’°25. 
rib _". made 


‘prev. 


‘since a i SS 915,000 1,200,840 400,698 
D. S. rib bellies made 

prev. to Oct. °25....3,750,813 4,858,865 2,532,137 
Ex. sh. cl. middles, made 

since Oct. 1, ’25, Ibs.. 132,200 316,244 128,306 
Ex. sh. cl. middles, made 

prey. to Oct. 1, ’25, Ibs.1,640,741 1,551,646 78,001 


BRITISH PROVISION LETTER. 
(Special Letter to The National Provisioner.) 

Liverpool, England, Nov. 7, 1925.—The 
market here this week has shown a dis- 
tinct improvement on the better demand 
for Danish and Continental sides. Prices 
have firmed up 5@6s on these cures. With 
American meats in such short supply 
there has been an improvement in the 
tone, and prices have steadied up, and in 
some cases, such as backs and picnics, 
have considerably improved. 

With backs becoming scarce the Irish 
trade is naturally looking about for a sub- 
stitute, with the result that the large 
stocks of American bellies here are being 
absorbed, and prices are tending to im- 
prove. 

Lard has been in good sale all week, 
the demand being excellent, but prices 
have ruled practically unchanged from last 
week. There is, however, a distinctly bet- 
ter tone in the position. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to November 20, 1925, 
show exports from that country were as 
follows: To England, 124,909. quarters; to 
the continent, 113,079 quarters; to other 
ports, none. 

Exports for the previous week were: 
To England 73,460 quarters; to the con- 
tinent, 83,866 quarters; to other ports, 
none. 

Eien oneene 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Nov. 17, 1925.—Latest quo- 
tations on chemicals and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Clarified palm oil in casks in 2,000 lbs., 
94%@9V4c |b.; olive oil foots, 9@9%c Ib.; 
East India Cochin cocoanut oil, 167c lb.; 


Cochin cocoanut oil, domestic, tea Ib.; 
Ceylon grade cocanut oil, 14%4c lb. 


Prime summer yellow cottonseed oil, 
11%@l12c lb.; soya bean oil, 13%c lb.; red 


oil, 1144@12%c lb. 

Extra tallow, f.o.b. seller’s plant, 934c 
lb.; dynamite glycerine, nom., 1834c Ib.; 
chemically pure glycerine, nom., 19%4c Ib.; 
saponified glycerine, ween 14%4c Ib.; crude 
soap glycerine, nom., 13c ‘Ib.; prime pack- 
ers grease, nom., 9%4c Mt. 
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EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 














ports for the week ending Noy. 14, 1925, with com- 
parisons: . 

PORK, BBLS. 

From 

Week Week Novy. 1, 1925. 

ended Noy. ended Nov to Nov. 

To 14, 1925. 15, 1924. 14, 1925. 

United Kingdom... 50 63 50 

| eee 50 225 240 

DOE iv ciecsccnecsc 100 288 290 

BACON AND HAMS, LBS. 

United Kingdom.... 6,004,750 9,408,250 12,318,000 

Continent ......... 895,000 2,939,500 1,487,500 

We RE haccce, -cawsidios rc: 2 pees 

Other countries.... = ....... 60,000 62,500 

TEES oitsivae gene 6,899,750 12,425,250 13,868,000 
LARD, LBS. 

United Kingdom... 5,358,487 3,774,025 9,987,555 

Continent .,........ 3,236,765 10,156,414 6 728,192 

Sth. and Ctl. Amer. 264,000 28,000 307,000 

West Indies ...... 74,000 93,302 74,000 

Other countries .... LAO... ccvecse __ 

OEE denercesses 8,934,602 14, 051, 741 "17,098,147 

RECAPITULATION OF THE WEEK’S EXPORTS. 

Pork, Baeon and 

From— bbls. hams, lbs. Lard, lbs. 

Mee MOS bi. c is ciacrax 100 =.2,651,750 5,777,602 

WR od cave steacaveaes? thes pC are 

I isis vocciac tai casn. § Swdeans 56,000 

DT OE, Qo ckxcinwcues: 45457 | pee 328,000 

RR eee 4,232,000 2,763,000 

TWO TE Yivnaceicecides 100 6,899,750 8,934,602 

Previous week ......... 190 6,968,250 8,163,548 


9 


2 GO Raia e's ose cos 1,328 9,294,750 7,458,135 
Cor. week 1024.......... 283 12,425,250 14,051,741 


Comparative summary of aggregate exports in lbs., 
from Noy. 1, 1925 to Nov. 14, 1925. 


1925-1925 1924-1924. Decrease. 


i ae Serer eee 58,000 89,600 31,600 

Bacon and hams, Ibs.13,868,000 27,993,250 14,125,250 

Tard, WR. wcccccccese 17,098,147 20,097,460 2,999,313 
fe 


COTTONSEED OIL EXPORTS. 

Exports of cottonseed oil from New 
York, November 1 to November 18, 850 
bbls. 








WHOLESALE DRESSED MEAT PRICES. . 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, November 19, 


1925, as follows: 
Fresh Beef— 









STEERS (Hvy. wt., 700 lbs. up): CHICAGO, BOSTON. NEW YORE. PHILA. 
Choice .... $19.00 @21.00 $17.00@19.00  $18.00@20.00 ==. cs ee eeeee 
Good .. re tacos «.. 15.00@19.00 14.00 @17.00 14.00@18.00 = as naeeeeeee 

STEERS (Lt. and med. wt., 700 lbs. down): 

PE idsincolgeehcdehsterchesawetitecép eae 19.00@21.00 = wee weeeees 18.00 @ 20.00 19.00 @ 22.00 
on ah ELE OER COL EEE CIEL Cee TGOOGSIVI.0G  — ncdecsocee 14.00 @18.00 15.00@18.00 

.“—oo All weights 

ws (AIL weight): Kuda dan sewed Kec ede amene 12.00@14.00 12.00@14.00 11.00@14.00 11.00@14.00 
10.00@12.00 10.00@12.00 9.00@11.00  10.00@11.00 

11.00 @13.00 10.50@11.50 9.50@12.00 11.00@12.00 

9. oeold. 50 9.00@10.50 8.50@ 9.50 10.00@11.00 

7.50@ 9.00 8.00@ 9.00 7.50@ 8.50 8.00@ 9.50 

17.00@18.00 «ss wcnccccece 18.00@ 20.00 19.00 @20.00 

TS.CO@1T.00 = nesccccuss 15.00 @18.00 16.00@18.00 

13.00 @15.00 13.00@15.00 13.00@15.00 14.00@15.00 

COMMON ..cccccccccsee eedccnerestoucesewes 11.00@14.00 10.00 @13.00 11.00@13.00 ..cccccees 

CALF CARCASSES (? 

Choice ....... a A edge VeChieees ehandpee > eekn eens 13.00@15.00 13.00@14.50 13.00@14.00 
GeOd ccccccvcccces Sense seriedecavetebesesns 12.00 @14.00 11.00@13.00 11.50 @13.00 12.00 @13.00 
Medium ....... dvekenenecessecaves ehety ae. 10.00@12.00 9.00@11.00 10.50@11.50 11.00@12 00 
GOTT sc cccccccbvescewccqcavcoveviseccies 9.00@10.00 8.00@ 9.00 9.50@10.50 9.00@i1.00 


Fresh Lamb and Mutton: 


LAMB (Lt. and hvy. wt., 30-42 lbs.): 
2 GFerrr ice rrrrre rere ere rr eee 
Good 


CIOS: ccc cccicsecescccccccocvcvenee é : i here arses 
Good 


. LAMB (All weights): 








28.00@ 30.00 28. 
26.00 @ 28.00 2 


00 28.00@30.00 30.00 @31.00 
00 


@ 27.00@28.00  28.00@30.00 
stipes 26.00 @ 27.00 26.00@28.00  26.00@28.00 
covces 25.00@26.00 24.00@26.00  25.00@26.00 


Medium ... 24.00 @ 26.00 24.00 @ 26.00 23.00@25.00 25.00@27.00 

Common ... 20.00 @ 23.00 . 24.00 21.00@23.00 swan weee ee 

a" (Bes): 13.00 @15.00 15.00@17.00 16.00@17.50  16.00@17.00 

11.00 @13.00 13.00@15.00 15.00 @16.00 15.00@16.00 

9.00@11.00 10.00 @13.00 11.00@15.00 12.00@14.00 

23.00 @ 25.00 28.00 @ 29.00 6.00@27.00 24.00 @ 26.00 

22.00 @ 23.00 28.00 @ 29.00 5.00 @ 26.00 24.00 @ 25.00 

21.50@22.50 27.00 @ 28.00 24.00@25.00 23.00@25.00 

19.00 @ 20.00 25.00@27.00 22.00@24.00 22.00@24.00 

18.00@19.00 23.00 @ 25.00 20.00 @ 22.00 21.00@ 23.00 

SHOULDERS: N. Y. style: Skinned........ 17.00@18.00 =—§—_— wea eeveees 18.00@19.00  18.00@20.00 

PICNICS: 

4-6 Ib. => PPOTTTETTITT Trier rie 15.00@16.50 16.50@18.00 == ww eseeee 19.00 @ 20.00 

6-8 ID. AV... ccecseseeevees ecevcccevecs ee ee 16.00@17.50 17.00@18.00 17.00@18.00 

BUTTS: “Boston Style... .cccccsedcccsessees 21.00@23.00 = we eneeeees 22.00 @ 24.00 22.00 @ 24.00 

SPARE RIBS: Half Sheets.............--++- 17.00@19.00 «=§«-_—_secvecceceee «= weececeree =» a vo eeerees 
TRIMMINGS 

Regular ........- coc cccreccccccsceccsecees 14.00@15.00 =«§«-_—s secccccces = aeavcccsee  — evcvecence 


17.00@18.00 
(4) Includes ‘‘skin on’? at New York and Chicago. 


(7) Includes sides at Boston and Philadelphia. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported »y U. S. Bureau of Agricultural Economics. ) 
Chicago, Nov., 19, 1925. 
CATTLE—Heavy steers came _ back 
to the extent of about 25c. All grades 
shared the upturn, scarcity and broader 
shipping demand being the stimulating 


factors. The usual weakening effect of 
pre-Thanksgiving poultry demand affected 
the yearling market, however, and medium 
weights sympathetically shared the slow- 
ness, little cattle ruling steady to 25c 
lower. 

Killing quality was rather plain and a 
spread of $8.25@10.50 was comprehensive 
in the fed steer list, few heavies selling 
above $12.50 and relatively few yearlings 
over $11.50. 
fed 


heavies at 


Long $14.50 were no 
criterion of the general market, most 
weighty steers going at $12.00@12.65. 
Yearlings stopped at $13.25, such kinds 


being choice, but not strictly so. 

Last week’s out of line price levels at- 
tracted too many fat cows and heifers 
with the result that a 25@50c decline 
developed, heifers ruling 50@75c, and in 
instances more, under the high time. Most 
fat cows on the break sold at $4.25@6.00, 
although choice koshers made _ $8.50. 
Heifers at $6.00@7.50 were similar to 
$6.50@8.25 kinds early in the week. 

Strongweight cutters fell to $4.00, and 
the edge went off the canner market, 
$3.65 dropping to $3.50. Light bologna 
bulls had no dependable outlet, but heavy 





Bangs, Berry &Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us. 








J. W. Murphy Co. 


Order Buyers 
Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 








You Get 
What You Want 


in buying 
Cattle or Hogs 


on order from 
Schwartz- 
Feaman-Nolan Co. 


Kam Cx, ihn 














kinds held steady at $4.75@5.15, a 
making $5.25 and better. 

Poultry influences knocked the bottom 
out of the veal calf market, kinds at $9.00 
(@10.00 as the week closed being compar- 
able with $10.25@11.00 offerings a week 
earlier. 

HOGS—Irregularity characterized swine 
price readjustments when supplies gen- 
erally expanded and shippers tended to 
reduce their purchases. 

Light to heavy weight butchers declined 
10@20c, with very little change noted for 
extremely weighty kinds. Light lights 
ruled 15@25c higher, while slaughter pigs 
scored 25c gains. Packing sows advanced 
20c for the most part. These alterations 
brought $11.55 as the top for weighty 
butchers today, as compared with a high 
mark of $9.65 a year ago. 

SHEEP—Under the stimulus of very 
moderate supplies all classes of bovine 
stock showed advances during the week. 
Active shipping demand was the main in- 
centive to price betterment on desirable 
fat lambs as the week closed. Best fat 
lambs during the week realized $16.00, 
small local killers and shippers taking a 
few at this price. 

Both fed westerns and natives sold up- 
ward to $15.85, this price being quite 
uniform on offerings suitable for eastern 
shipment. Bulk of desirable lambs to 
packers during the week cashed _ at 
$15.00@15.65. Most cull natives made 
$11.50@12.00, and a comparatively liberal 
supply , of fat yearling wethers sold largely 
at $12.00@12.75, a few reaching $12.90. 

Sorted fat ewes sold upward to $8.50, 
with bulk at $7.00@8.00 


few 


KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Nov. 19, 1925. 
CATTLE—Although the beef steer 
trade has been rather slow throughout the 
week, a little improvement has been no- 
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ticed and most classes are around 25c 
higher than a week ago. Quality as a rule 
has been plain and virtually no heavy fin- 
ished bullocks have been offered. Some 
fairly desirable kinds scaling around 1,290 
Ibs. sold up to $10.15 

The weeks’ top reached $12.50 on year- 
lings and $11. 25 on medium weights, while 
the bulk of the supply was short feds sell- 
ing from $8.00@10.00. A sprinkling of 
grass steers, some of which had been fed 
a short grain ration, sold at $7.50@8.00. 

Fat she stock met a good outlet at 15@ @ 
25c higher rates, while canners and cutters 
held steady. Bulk of butcher cows sold 
from $4.00@6.25 with heifers at $5.00@ 
7.00. Prices on veal calves slumped around 
$1.00 during the week, but medium and 
heavy kinds sold steady. Best vealers sold 
at $10.00 on the close. 


HOGS—With increased receipts both 
locally and at other important markets 
and a rather limited shipping demand, 
prices on all classes of hogs were reduced 
20@30c as compared with last Thursday. 
Both lights and underweights have been 
in demand and have been selling at the 
outside prices. 

The week’s top was $11.65, early, but at 
the close the practical top was $11.35. The 
price spread has been materially narrowed 
during the week’s trade and on late days 
15@20c would cover the range in most 
classes. Packing sows are 10@15c lower 
with $10.25@10.50 taking the bulk on to- 
day’s session. 


SHEEP.—Little change was noted in 
prices of fat lambs and sheep during the 
week. As a rule values are steady to 
weak as compared with a week previous. 

Desirable fed western lai:bs sold up to 
$15.35, the week’s top, while the bulk of 
the fed offerings including the better 
grades of native lambs, sold from $14.75@ 
15.25. Some recently shorn arrivals 
brought $14.00 and most yearlings cashed 
from $11.50@12.50. Small lots of fat ewes 
sold up to $8.00, but the week’s practical 
top was $7.85. Most Texas wethers were 
oe at $8.50@8.75, with a few up to 

rae 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, November 
19, 1925, as reported to THE NATIONAL PROVISIONER by leased wire by the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 





Dt. thidsninhanatsdacssnaecescconevst 55 
BULK OF LES 11.10@11.50 
Hvy. (2 11.10@11.40 
Med. wt. (200-250 lbs.), med-ch 11. 11.40 
Lt. - (160-200 Ibs.), com-ch 10.90@11.40 
Lt. lt. (130-160 Ibs.), com-ch 10.65@11.75 
Packing sows, smoot! 100g 1190 
Sightr. pigs (130 lbs. down), med-ch. 00@11 


1. -90 
v. cost and wt.,Wed., (pigs excluded). 11.38-232 lb. 
Slaughter Cattle and Calves: 


es (1,500 LBS UP): 
Good-ch 





bab Sunes ebebenecs baeccsees 10.75@14.25 
=e (1,100-1,500 LBS.) : 
Abie pens ses$dseeodesnsesees 12.25@14.25 
Sadadhibavenkssenveseudeoesss 9.75@12.40 
ED e500 55050086826 et cnee ose 8.25@10.00 
DEE dnageckspeesbseninteedes ocd 6.25@ 8.50 
STEERS (1,100 LBS. DOWN) 
DEED! Scccannrensocsaccocvccenessss 12.00@14.00 
Sadun 6h ohaunhockoensene ge000se 9.75@12.25 
PEED ove wcndeccsceseccoonecseces 8.00@ 9.75 
COMMMIOM. ccc ccccccccccccccccccccece 6.00@ 8.25 
Canner and cutter...............+. 4.50@ 6.00 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)..... 8.50@13.00 
HEIFERS: 
Good-choice (850 Ibs. up).......... 6.75@11.00 
Common-med. (all weights) yo wisoew 5.00@ 7.00 
cow 
Good to choice. ........cseccccceces 5.50@ 8.75 
Common and medium............... 4.00@ 5.50 
Canner and cutter.............s00. 3.25@ 4.00 
BULIS: 
Good-ch. beef 1,500 Ibs. up)........ et 6.50 
Good-ch. (1,500 Ibs. down)......... 5.3 7.00 
na (canner and bologna).... 3.75@ 5.35 
CALVE 
Medio to choice (milk fed exc.). 5.00@ 7.50 
NENA. Chess Shoebe 20s cccvesce 4.00@ 5.00 
VEALERS: 
Medium to choice........ 8.50@11.75 
Call-common ............ 5.00@ 8.50 
Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 lbs. down). 14.25@16.00 
Lambs, cull-com. (all weights)....... 11. 14.25 
Yearling wethers, — to pein 9.50@13.00 
Ewes, common to choice. -75@ 8.50 
Ewes, canners and cull 1.500@ 4.75 





CHICAGO. E. ST. LOUIS. 


OMAHA. KANSASCITY. ST. PAUL. 


$11.80 $11.15 $11.35 $11.10 
11.60@11.75 10.25@11.10 11.00@11.25 10.75@11.10 
il. 85@11. 60 10.75@11.10 10.90@11.25 10.90@11.00 
5@11.65 10.85@11.15 11.00@11.35 10.90@11.00 
11 S0G1L 80 10.85@11.15 11. 11.40 11.00@11.10 
1.25@11.75 10. TSs@11. 00 11.00@11.50 11.00@11.10 
<= 75@10.50 70@10.35 10.00@10.65  9.75@10.25 
11.25@11.75 10. 75@11.25  11.00@11.65 11.25@11.50 
11.58-215 lb. 10.90-253 Ib. 11.28-219 1b. —... ee 
11.00@14.00 10.25@13.50 10.85@14.15  .......... 
12.50@14.00 11.50@13.50 12.15@14.15  .......... 
10.00@12.50 9.25@11.50 9.00@12.15 9.00@11.75 
7. 10.00 §7.00@ 9.25 6.90@ 9.00 7.00@ 9.00 
5.50@ 7.25 4.75@ 7.00 4.75@ 6.90  5.25@ 7.00 
12.50@14.00 11.75@13.75 12.15@14.15  .......... 
10.00@12.50 9.15@11.75 8.85@12.15  8.75@11.75 
7.00@10.00 rs | 9.15 6. 9.00 6.75@ 8.75 
5.25@ 7.00 4.60@ 6.90 450@ 6.90 4.50@ 6.75 
4.00@ 5.25 3.35@ 4.60 3.50@ 4.50 3.00@ 4.50 
9.00@12.25 8.60@12.85  8.75@13.00  8.25@13.00 
6.00@10.00 6.85@11.35 6.85@11.00  6.25@10.75 
4.50@ 6.00 4.35@ 6.85 00@ 6.85 4.25@ 6.25 
5.50@ 7.75 5. 0@ 8.65 5.25@ 8.10 4.75@ 7.50 
4.25@ 5.50 4.25@ 5.60 4.00@ 5.25 3.75@ 4.75 
3. 4.25 3.15@ 4.25 3.00@ 4.00 215 3.75 
5.25@ 6.25 4.65@ 6.00 ‘ne 5.25 4.75@ 5.75 
5.25@ 6.75 4.65@ 6.50 4.75@ 5.75 4.85@ 6.25 
3.25@ 5.00 3.15@ 4.65  3.25@ 4.75 3.25@ 4.85 
5.00@ 8.50 $e 7.00 4.00@ 7.00  4.00@ 7.00 
4.00@ 5.00 3.50@ 4.25  3.00@ 4.00 3000 4.00 
8.50@13.00 7.00@10.50 6.00@10.50 7.25@ 9.50 
4.50@ 8.50 4.25@ 7.00 4.00@ 6.00 4.00@ 7.25 
13.75@15.50 13.75@15.40 13.50@15.35 13.50@15.25 
10.50 18.76 "2: 13q12 00 10.09 18.50 9.25@13.50 
i : \ . cE a eee 
4.50@ 8.00 .50@ 8.10 4.75@ 8.00 4.00@ 8.00 
1.50@ 4 1.25@ 4.50 1.50@ 4.75 1300 4.00 











November 21, 1925. 


OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Neb., Nov. 19, 1925. 

CATTLE.—Although buyers made a 
determined effort to lower prices of beef 
steers they were generally unsuccessful, 
and only moderate declines were enforced 
with current prices ruling steady to 25c 
lower on the bulk, although extremes of 
35@50c are quoted on weighty steers. 

Shipping orders have been light result- 
ing in the better grades showing the most 
loss. Bulk of the fed contingent cleared 
at $8.50@10.50, with several loads above 
this spread. Weighty steers earned $11.40 
and yearlings $12.25. She stock was in 
broad demand and prices are strong to 
25c_ higher for the week. Bulls advanced 
25@40c. Veal prices were lowered around 
$1.50, with practical top dropping to $10.00. 

HOGS.—Quality and finish of current 
offerings show marked improvement. Re- 
ceipts continue moderate with local packer 
demand limited and as a result current 
price levels for butcher grades and light 
offerings reflect a 20@30c decline as com- 
pared with last Thursday. Bulk of 140 to 
300 Ib. weights are selling at $10.90@11.10; 
top, $11.15. 

Packing grades are mostly 10@15c 
lower than week ago with rough and 
heavy sows at ae ak smooth up to 
$10.35, and stags $8.50@9.00 

SHEEP.—Market on fat lambé for. the 
period under review has carried a good 
strong undertone, with the current days’ 
prices steady to 25c higher. The advance 
was most pronounced on light fed wooled 
lambs. Clipped lambs and heavy wool 
lambs held steady. Market has been fea- 
tured with a broad packer demand and 
some. inquiry from eastern shippers. To- 
dav’s bulk of fed wooled and native lambs 
ranged from $15.00@15.35; top, $15.40. 

Yearlings and sheep have been in small 
numbers and market is quoted as around 


10c higher. Desirable weight fat ewes are 
clearing at $7.25@8.00; week’s top. $8.10. 
ST. LOUIS. 
(Reported by U..‘S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., Nov. 19, 1925. 
CATTLE.—Features of the current 


week were the plain quality of the bulk of 
steers and the activity in the canner de- 
partment. 

Compared with one week ago, beef 
steers sold utievenly steady to 25c higher; 
light yearlings and heifers 25c higher; 


beef cows and bulls, steady; canners, 
strong. 
Tops for: week: Yearlings, $13.25, 


weight 1,023 Ibs.; matured steers, $11.25, 
weight 1,347 Ibs.; heifers, $9.25, weight 653 
lbs. 

Bulks for week: Beef steers, $7.25@ 
10.00; fat light yearlings and heifers, $8.75 
@9.25; plain heifers, $5.00@8.25; cows, 
$4.50@5.50; canners, $3.35@3.60. 

HOGS.—Increased receipts of hogs this 
week were just about balanced by a broad 
demand from all buying interests although 
such adjustments as were made were 
downward. 

Compared with a week ago: Light 
lights are 10c lower; pigs 25c off and oth- 





Five 
Competent Hog Buyers 
to Serve 


Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 








In the center of the corn belt district 
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ers steady. Better 150@190 lb. averages 
cashed today at $11.70@11.75 with weight- 
ier kinds at $11.60@11.65. Strong weight 
pigs sold mainly at $11.50@11.75, pee- 
wees up to $12.10, packing sows earned 
$10.25@10.50. 

SHEEP.—Fat lambs advanced around 
25c during the Thursday to Thursday 
period, natives selling today at $15.00@ 
15.35. A load of westerns topped at 
$15.50. Cull lambs earned $10.50@11.00, 
and fat yearlings, $12.25@12.60 during the 
week. Bulk of mutton ewes were weighed 
at $7.00@8.00. 

~-—%—— - 
ST. JOSEPH. 

(Special Letter to The National Provisioner.) 

So. St. Joseph, Mo., Nov. 17, 1925. 

CATTLE.—Cattle receipts for two days 

around 7,000 against 9,558 same days a 


week ago. There was only a fair show- 
ing of beef steers and yearlings and qual- 
ity only ordinary, nothing choice being 
included. Market steady to strong, with 
best light and medium weights at $10.00, 
and bulk of sales $8.00@9.50. Mixed 
yearlings sold up to $10.00. 

Cows and heifers strong to 25c higher. 
Medium to good cows mostly $4.25@6.00; 
canners and cutters, $3.25@4.00. Heifers 
largely $5.50@7.00, odd head up to $11.00. 

Bulls steady, bologna grades $3.50@4.25, 
choice butchers up to $5.25. 

Calves 50c lower, top veals $10.00. 

HOGS.—Hog receipts around 11,000 for 
two days, compared with 6,063 same period 
a week ago. Market 10@20c lower than 
last week’s close, with today’s top $11.50 
and bulk of sales $11.30@11.45. Throw- 
out pomiae sows $10.25@10.50. 

SHEEP.—Sheep receipts around 7,500 
for two days. Lambs steady to 15c lower; 
top westerns and fed lambs, $15.10; na- 
tives, $14.75. 

Sheep steady. 
wethers, $9.00, and yearlings, 

a oe 


ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) ' 


St. Paul, Minn., Nov. 18, 1925. 
CATTLE —Irregular trends featured the 
current week’s trade in the cattle division. 
Inbetween grades of fat steers have 
dropped a big 25c or more, while fat she 
stock as well as all other killing classes 

has scored a similar gain. ; 
Warmed up natives together’ with 
season end grass offerings have made up 
most of the past week’s run. Top western 


Fat ewes up to $8.00; 
$12.00. 
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grass beeves averaging 1,378 lbs. scored 
$9.75; shortfed yearlings making $9.50 and 
$10.00, respectively. Rough heavy warmed 
up natives sold around $8.50@9.00, — 
bulk of the steer run from $6.00@7.5 

The bulge in fat she stock values eee 
fat cows and heifers on a $4.00@6.00 
basis mainly, more desirable grades selling 
up to $6.00 and $7.50, respectively. Can- 
ners and cutters are going at $3.00@3.50 
with bulls largely $4.25@4.50. 

Vealers have dropped from 75c@$1.25, 
gous lights at present selling at $8.75@ 


HOGS—Price gains scored in the hog 
market late last week have been erased 
this week and current values on butcher 
and. bacon hogs are weak to 15c lower 
than a week ago, bulk cashing on Wednes- 
day this week at $11.10, with packing sows 
at $9.75 to $10.00. 3 

Bulk of the pigs cleared at $11.25, some 
130@145 lb. averages going at the same 
figure. 

SHEEP—Fat lambs are steady with a 
week ago while fat ewes have made some 
gains. Bulk of the good lambs are going 
at $15.00, culls $9.00@9.50, fat ewes selling 
largely from $5.50@8.00. 


a 
SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., Nov. 18, 1925. 

CATTLE—The week is bringing more 
cattle than had been expected. Good 
weather has kept rangers moving and 
there are many farmers who are sending 
in immature cattle, on an assumption that 
the corn market is going to hold to high 
figures. 

For a period so close to the Thanksgiv- 
ing holiday period there has been a very 
good demand, and prices for the week to 
date have been holding to a full steady to 
strong, and in instances slightly higher 
levels compared with. the close last week. 
For today, with 4,000 cattle here, and 
14,000 for the half week, the trade ruled 
fairly active at steady prices. 

The best cattle here today were well 
finished yearlings, a little heavy in weight, 
that sold at $11.75. Not many steers sold 
as high as $10.00, and the bulk of steers 
from $9.00 down to around $7.00, some 
common lots lower. 

Choice fed yearling heifers sold up to 
$8.75, but not many above $7.00 and bulk 
of killer she stock $4.50@6.00 

HOGS—Hogs are coming rather freely 
and the market appears to be an up-one- 
day, down-the-next affair. Receipts for 








KENNETT~ MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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today were 11,000 and for the half week 
31,000. 

The market was around 15¢ lower com- 
pared’ with Tuesday, with best butchers 
of 249 lbs. average at $11.35, bulk of 
medium to strong weight butchers $11.10 
@11.15; fancy light, $11.25; mixed droves 
selling $10.50@11.00, sows, $10.30@10.40 
aa choice; common to medium, $10.00@ 

eS. 

Pigs were selling up to $11.00@11.50 
to the packers. 

SHEEP—The sheep trade was not so 
active but prices held about steady, best 
lambs here sold at $15.40, fair to good 
lots $15.00@15.25. 

Choice fat light ewes quotable up to 


$8.00. 
a 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, November 14, 
are reported to The National Provisioner as 
‘ollows : 


CHICAGO. 

Cattie. Hogs. Sheep. 
Bee Be God. «..20.05 ocss08s 6,514 9,300 11,468 
DEED Sentdcessegaeh y 10,700 12,585 
eee 6,384 ,000 8,984 
Wem B Oe. . nc nccscccees 7,980 10,300 6,337 

Anglo. Amer. a Co 1,999 5,700 
G. H. Hammond Co. ...... 3,408 ” eae 
Libby, McNeill * Libby. . . 2,713 ese 


Brennan Packing Co., 6,600 hogs; Miller & Hart, 
4,600 hogs; Independent Packing Co., 
Boyd, Lunham & Co., 4,800 hogs; - 4 
300 


& Provision Co., 8,900 hogs; Roberts & Oake, 
hogs; others, 28,100 hogs. 
KANSAS OITY. 
Cattle. Calves. Hogs. Sheep. 
Ameer B O80. .sicosre 5,146 1,473 3,881 2,880 
Cudahy Pkg. Co. 5,384 1,660 3,235 4,388 
Fowler Pkg. Co. ..... 1,389 34 a 
orris & 646 2, 249 
Swift & Co. 3,512 
Wilson & Co. 3,290 
Local butchers 41 
TE dadensenkeeesee 16,360 
Sheep. 
Armour & Co 3,440 
y Pkg. Co 022 
Dold Pkg. Co ven 
Morris & Co. 3,014 
Swift & Co. 892 
M. Glassburg ‘ 
Hoffman Pkz. 
ee % a 


€ Yther buyers 















































UE, ewkbwbe taba seeckse 19,368 
Sheep. 
Armour & Co. 2,054 
Swift & Co. 2,975 
Morris & Co. a 1,569 
St. Louis Dressed Beef Co. 1,334 aee> gh fe 
Independent Pkg. Co. ..... 965 1,229 59 
East Side Pkg. Co. ...... 1,465 6,194 ons 
Heil Pkg. “RT ees 32 3,690 anak 
American Pkg. Co. ....... 424 120 93 
Krey Packing Co. ........ 191 468 i 
Sartorious Pkg. Co. ....... 14 360 
Sf er 122 1,650 17 
OE re 16,634 46,830 1,537 
BEE ackavccencccccsnsds 31,594 73,986 8,304 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co. .. . 3 11,581 9,783 
Armour & Co. 5,231 2,165 
Morris & Co. 6,489 1,679 
ED speceoses 5,413 1,239 
a ere 13,333 2,106 28,714 14,866 
SIOUX CITY. 
Cattle. Calves. Hogs. Shecp. 
Cudahy ne Oe. ..... Oe 5 10,627 2,172 
Armour Ree 411 9,918 3,130 
Swift & Ags Sanebeeses Ge 473 8694,625 2,655 
Sacks Pkg. Co. ....... 124 23 2 us stat 
Smith Bros. Pkg. Co. .. 19 9 195 
Local butchers ........ 111 13 7 
Order buyers and packer 
DD: sccis+esen< 1,232 25 17,512 
DE ksbncesstivesane 10,625 1,544 42,884 7,957 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. ~ ag s Sons Co. .... 521 98 3,168 330 
r Gro. & Bak Co. 259 75 861,794 se 
=. eo & Son. 172 120 dace 41 
& F. Schroth Pkg. Co. 19 aese), ee vee 
i H. Meyer Pkg. Co.. 41 mes 2,402 
J. Hilberg’s 23 12 tie 40 
Wm. G. Rehn’s Son 157 50 ocee 
Peoples » 54 74 <a 
A. —- Co. 9 ° wom 
Sam Gall ........ 7 Soe toe 347 
J. Schiachter” s Sons 225 191 ino 161 
DORR .cccccccccccccce AUB 620 11, 919 
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MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.... 2,582 8,767 14,523 1,202 
Swift & Co., Chicago .. "412 se eee eae 
United Beef Co. 54 ee 
Layton Company ...:.. PR 1,349 
b SEE Souvesacee 70 165 
Gross-Armour branch 118 
24 


Swift, Harrisburg, Pa 
‘Armour, Chicago . 









































Local butchers .. 227 "86 39 

Local traders ... 199 18 10 

SS Se eee 4,398 16,141 1,351 
INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 1,583 3,695 19,650 2,586 
— & = vapasebhe 1,291 444 19,244 734 

Pe oncenhs oe 163 15 3,304 25 
Fane nol A Abt. Co. .. 1,159 27 545 198 
Hilgemier Bros. ....... phic A ee 960 onan 
TEED, wpe venbose 80 9 . 16 
8 SE eer jake pubs 497 
Schussler Pkg. Co. .... 37 eae 368 
Meier Pkg. Co. ....... 61 10 356 sane 
Indianapolis Prov. Co. . 23 34 245 33 
Riverview Pkg. Co. 9 Raed 195 skes 
i, PE Sie eaten ss 8 51 o004 42 
Hoosier Abt. Co. 15 atte 25 see 
EE bbs pnabbuctsnec's 710 240 241 81 
eS eerr re: 5,139 4,525 45,6380 3,715 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 
Mierts. & Oe, 6.0 cesincs 2,248 770 3,250 194 
ek 2 eee 2,423 632 1,802 15 
SRE - eSbwecen cqidesee 106 9 344 SN ni 

DR Dackvcenssanene a 4,777 1,411 5,396 209 
WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ...... 1,641 713 =. 33,348 382 
££. Serr 455 14 4,373 bee 
Wichita D. B. Co. .... 34 seit 
McArthur Pkg. Co. .... 93 
Keef-LeStourgeon ..... 23 

WOE ckS0ssooscusecKe 2,246 727) «7,721 382 
DENVER. 

Cattle. Calves. Hogs. Sheep. 
ree 2,063 206 =2,080 914 
CS 2 aaa 1,300 82 1,526 359 
Blayney-Murphy ....... 699 119 = 1,529 cnn 
| er 540 203 428 117 

SE ckchatacsesceeus 4,602 610 5,518 1,390 
ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 
Armour & Co. ........ 4,877 4,071 26,103 5,798 
Hertz & Rifkin ........ 210 145 ocee esos 
SO, 8 Sea 1,390 223 oem Ste 
Mn o'scccdeses 6,888 6,400 39,944 9,023 
Cudahy Pkg. Co. ...... 673 =—-11,319 cake 195 
DE assovccsccccdsns 2,079 138 31,936 1,250 

0 eee rt ts 16,117 12,296 97,983 16,266 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending November 14, 1925, with compari- 
sons: 





























CATTLE. 
Week Cor. 
ending Prev. week 
Nov. 14 week. 1924. 
NE isininss 6csdnebenbes ben 36,620 36,477 41,475 
CR 569s skhenaes seu 29,408 30,810 30,677 
Ee See 23,625 24,865 21,837 
Si, ME: cosunceésscencosed 31,594 33,096 34,449 
ka AEA: won ee esc0ns ce chess 333 13,101 13,059 
SET vonsacssctsedbown 10,625, 9,085 9,129 
Oklahoma City ............. 4,777 4,909 6,854 
NED, neon ccn0veseesss 5,139 5,566 6,759 
SEE swcawerbecnsonsses 1,587 1,774 1,884 
SEND sks Gc ns wae seovsass 4,398 4,848 4,801 
WORN 0 66s 0 cts cddnecesiésus 2,246 2,734 8,250 
DOE nc cct acto cestcessatecs 4,602 3,906 3,921 
rrr ee 16,117 16,080 0,465 © 
DEL eb icdcbidodheupaensepes 184,071 187,251 198,560 
HOGS. 
Week Cor. 
ending Prev. wee 
Nov. 14. week. 1924. 
SD ci ccctntcnrdcancesene 105,200 97,600 203,300 
Se 21,555 18, 063 45,170 
SED Srececosbvvpedetssss 52,492 49,919 63,010 
is MD ces wh en dwindeed 000 73,986 ys 74,882 
Re 28,714 26,075 50,362 
EG SE «wn ove sesesnwes's 42,884 39,081 53,286 
Oklahoma City ............ 5,396 4,175 6,542 
Indianapolis .............-. 45,630 40,385 80,354 
i Re res 1,892 15,367 17,168 
DEED 5s cpesesasoveses 16,141 16,258 24,214 
WIR 2 ccc cccscccvcccces 7,721 9,593 12,367 
SEE Bdstesbvecdcersiecspces 5,513 5, 5,343 
ls “EE. “neve bacig twas eedae 97,983 85,701 94,850 
BE a winch 5 Sedge ene saw 515,107 488,839 730,848 
SHEEP. 
Week Cor. 
ending Prev. 
Nov. 14 week. 1924. 
| PET oe te 39,374 47,982 57,411 
Memes City ...65..ccccsese 16,360 10.819 10,788 
NE 2? -o duwaed ches tsdaded 19,368 10.202 26,611 
SEMA C5 os cacecsantevsans 304 9,670 7,677 
BE. FOG. 22. ccccccavcvees 14,866 11,007 13,621 
Wham GY onc ccccccscccscs 7,957 7,399 7,903 
0 Wee Clty... ccccesesce 209 204 107 
NS ER 8,715 4 O44 2,722 
PPP rrr es 919 1,001 1, 
Milwaukee . . .....-.s2e0-- 1,351 1,219 1,130 
WHEE, csccccescoscceseces 382 448 624 
Demver . . . cccccccccccccses 1,390 1,903 1,748 
oS ee ee rr 16,266 25,798 21,161 
Metal .ncccccccccvcccccces 130,461 131,696 152,788 





November 21, 1925. 
RECEIPTS AT CENTERS. 


SATURDAY, NOVEMBER 14, 192 









Cattle. Hogs. Sheep. 
R= nae che ccna cabahwod 4,000 1,000 
RE GE vicenscueesben ce 12,000 4,000 1,000 
SEE (chahcon Kean sanaticheh oe 300 6,000 300 
ek ML 0 Wé0uk0060deecbeaks 800 5,000 300 
Se EN oa o's Sos Kem bis eenie 150 4,000 1,000 
Ck Sear 300 6,500 200 
8 RS Sree 1,500 1,800 500 
| ers 200 200 <a 
. Ee ee 500 100 acl 
SS a eee skis 100 vee 
DEE aivecraabeaghee kanes 2,000 200 7,400 
ED. & shoccdbe 5 basen dees 100 400 is’ 
ae eer 200 600 100 
SEDs s0'ne0ds scac'ewe'e 300 6,000 100 
>. cebasdve teases es 100 2,000 400 
ER capo tnp i pew caw de 500 3,000 200 
esl is cthin aaen awn e 200 1,500 800 
SEE, 2 wv ass'o ee aaveeece 300 1,500 1,000 
Pe, “OND. sve worsens vis hae 300 ie 598 
BED: Ab. su daweede caccccsbee 600 100 

MONDAY, NOVEMBER 16, 1925. 

Cattle. Hogs. Sheep. 
SSP ay reer. 22,000 44,000 22,000 
SD ME cbs ae ceasedas soe 21,000 8,000 6,500 
DL... eines tuninkee’ decease 11,000 12,500 5,000 
ON RAR ee errere re ee 11,500 18,500 2,500 
nts ED. "a ntite iw 6 Abs 000 'eie ® 500 R 2,000 
EE oo cyulelads 004 bees ee 7,000 12,000 3,000 
SE Soins Sahn s 00.00 0dbens 14,000 30,000 6,000 
Se. CET occ dvicccsccuce 1,500 600 Appts 
RTE wa weicucdveceees 6,000 1,200 1,000 
SEED 5.00.8 e'n.54.c0we 60:0 500 800 100 
Sa waa ain aa Sain ee ae eee 11,500 2,400 12,000 
SL. nil. 6% 0's bingie.s an 59 2,800 1,000 300 
PE ches ae wae.sis Sop soe se 4,400 27600 300 
PEED cave vcwesnsecesc 800 7,000 200 
EN ccetawesdvew dee tas 1,100 9,000 4,000 
EE | vine nus aoueees oe 2,400 4,000 200 
SS errr 2,100 18,000 12,000 
SE ee ee es 900 4,000 3,500 
SA, RL, vine < 0s savien's 400 800 ayy 
ME <~ staskeawscevnathaea 4,600 1,600 2,600 

TUESDAY, NOVEMBER 17, 1925. 

Cattle. Hogs. Sheep. 

IE i 3 ig sre alo iG 0:9 89. 8 Oe 11,000 32,000 11,000 
Se GE no cacevccccesecs 10,000 8,000 5,000 
EE eves scccctocsesvcnees 8,500 8,000 4,000 
St. —_. PiankGoodekobvieaks 500 15,500 4,000 
SED 8658050000 vscewes 3,000 6,000 6,000 
ame city aplsA Cadndecueneek 4,000 9,500 2,000 
Ds dpsed ease'se poadae ae 3,000 16,000 2,000 
Oklahoma eee a 900 1,100 by tel 
LO rae 2,000 500 300 
ET rr 1,400 5,500 400 
SDOMVEP occnccccccccccccceees 5,200 2,000 1,200 
BEND 5c cscccccncvcccses 1,000 salen 
SEL <a ove owe oes on ct veces 1,500 100 
ES |. vc:000 woceneces 1,500 13,000 500 
SEER a 065000000 ens 100 2,500 1,000 
DEER «sp vcecseswensecs 700 5,500 400 
ES a ee er 300 2,000 900 
Cleveland . 200 1,500 1,500 
Nashville, Ten 100 800 spas 
a 900 1,100 700 

WEDNESDAY, NOVEMBER 18, 1925, 

Cattle. Hogs. Sheep. 
 FMrrereri rer er cree 13,000 21,000 12,000 
Et | eRe err erry 8,500 9, 5,000 
RE oo dbs deste ps useeiene 500 8, 5,500 
Se are 6,500 16,500 2,500 
SL <0 ba ows op ode 44940 000 8,500 4,500 
UE, SRT | oe sv csaccewssosees 4,500 12,000 2,500 
A GSS i a 3,000 25,000 3,000 
Oklahoma City ..:.....-+.+65 600 400 tee 
DORE WETER 2 ccccccccccccecs 3,600 300 500 
BEEMND oc wccsccvcccsccees 800 3,500 400 
DT + sitnensicsitapesooeee 3,900 1,300 7,800 
Latigville ...cccccccccccccces 100 700 300 
WHEE co basinccccsadaceesowe 400 1,400 200 
Indiamapolis . ...cccccccccees 1,300 13,000 600 
Co rarer 100 2,000 500 
REED bn ce cn csccnsecses's 600 5,000 800 
SE! <" cigwes ¥sasmesoete sas 200 ,500 400 
eee Rr 300 2,500 2,000 
Nashville, Tenn. ............ 100 éaacé 
| Terie 1,000 800 500 

THURSDAY, NOVEMBER 19, 1925. 

Cattle. Hogs. Sheep. 
ORIORTO «a rccciccccccccccvves 15,000 38,000 13,000 
Kansas my . 3,000 6,000 2,500 
Omaha. .. . 8,500 8, 6,500 
St. Louic 2,500 10,500 1,500 
St. Joseph . . 2,000 a3 4,000 
Sioux City . . 8,000 10,500 2,000 
St. Paul ... . 6,000 7,000 8,500 
Oklahoma Cit . 500 1,500 bites 
Fort Worth - 4,500 200 300 
Milwaukee . . 1,000 3,500 300 
Denver . . . 1,100 3,100 5,100 
Wichita . . - 400 700 100 
Indianapolis . 800 7,000 400 
Pittsburgh . eoee 2,500 600 
Cincinnati . 600 3,000 700 
Buffalo . . 200 2,000 400 
Cleveland . 300 2,500 200 

FRIDAY, NOVEMBER 20, 1925. 

2 Cattle. Hogs. Sheep. 
Perera 4,000 21,000 7,000 
Mamene Clty ..cccvcccsvicions 1,000 ,000 3,000 
DE css snaem woe eaee’s 1,500 7,500 2,500 
ie BD esevctocessdvcesots 500 12,000 500 
Rr 800 3,500 1,500 
home City cies ccscccccvcces 2,000 8,500 1,200 

tL | a Cadeeien sa coe see ens 2,100 15,000 1,500 
Oklahoma City .........-++. 600 3,000 cieke 
Watt Werth ..cccccascseccss 2,500 800 400 
ee eee 300 600 100 
TRAMWOE oc okie ccccveccsccvcnes 500 500 6,700 
Peer er 100 800 100 
Indianapolis .........-+se005 800 7,000 400 
Pitteburgh « .......ccccccccees due 4,500 800 
Cincinnati, ......-.--+0++0++0- 1,000 3,800 500 
ED a lon css sicntsncebeoceus 400 7,200 3,600 
Cleveland .......ccsccccceecs 300 4,000 a 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 


PACKER HIDES.—The market was 
without life late in the week, apparently. 
Aside from a few butts and Colorados 
most selections are sold out close. Val- 
ues seem steady on the basis of last sales. 
Native steers are unchanged at l6c last 
paid and stocks well absorbed. Texas are 
quiet at 15c; butts are offered at 15c. 
Colorados, 14c; branded cows, 1234c paid 
and the market sold up close. Slaughter 
is limited. Heavy cows, 15c last paid and 
a fair demand current for upholstery out- 
lets; lights, 14%c paid and moderate de- 
mand noted. Native bulls last sold at 
12%c; buyers talk 12c as the peak; 
branded bulls, 914@10%c for points; loca) 
small packer hides, 14%c last paid; brands, 
12%4c. 

COUNTRY HIDES.—Quietness rules 
the market in country stock. Buyers still 
talking easy levels and sellers decline to 
consider reductions at this time. Stocks 
are meager and collections likewise. 
Sorted weights are quiet and considered 
about steady. The heavier varieties have 
few friends at the moment. All weight 
hides are offercd from the grub free north- 
western sections at 12%c selected deliv- 
ered and bids are generally at 12%c. 
Nothing has sold below 12%c delivered as 
far as can be learned. Heavy steers are 
quiet and unchanged around 13c; heavy 
cows are still in demand at 11@11%c and 
generally held at 11%,@12c. Buff weights 
are quiet at 12%c usually asked and tan- 
ners views at 12@12%c. Extreme light 
hides have been selling at 14%c which is 
still considered the market and stocks are 
small. Receipts are likewise. Weights 30 
lbs, down are quoted at 134%@l14c for 
business. Branded country hides list at 
10%4@1lc flat for business. Country pack- 
ers are quoted at 12@13%c asked; bulls, 
914c nominal and up to 10c still asked for 
country run; country packers are quoted 
around 11@11%c for business; glue hides, 
9@10c. 

CALFSKINS.—The trend in calfskins 
is more outlined, offerings being noted at 
20%c for local city straight weights from 
two sources. Packers ask 22%@23c for 
calfskins of November take-off and talk 
20%c for native kipskins. Overweight 
kipskins sold at 17%4c and brands are of- 
fered at 16c, a steady level. In outside 
city calfskins prices around 20@2lc are 
asked, particularly on heavy average lots. 
Recent sales noted in 10@15 lbs. city skins 
at 21%c and further offerings noted. The 
8@10 lbs. skins are reported moving 
freely at private terms. In packer calf- 
skins while 22\%4@23c are asked, tanners 
views are not over 22c. Resalted outside 
city calfskins are quoted at 19@20c; coun- 
tries, 17@19c; deacons, $1.20@1.30; cities, 
$1.45 last paid; slunks, $1.00. "City kip- 
skins are offered at 19c up and buyer’s 
views are at 18%4c; countries, 144%4@I17c. 

MISCELLANEOUS MARKETS.—Dry 
hides are quiet at 21@22c; horse hides are 
holding about steady, country run up to 
$5.00 for heavy averages and renderers 
around $5.15@5.50 as to weights. Packer 
lambskins range at $2.25@2.65 for weights 
and descriptions; shearlings quoted $1.40 
@1.65 for descriptions; dry pelts, 26@28c 
for average parcels. Pickled skins are 
firmly quoted $10.00@11.00 range for lots. 
Top price reported paid for late slaughter 
packer lambs $10.75; hog, 20@40c. 


New York. 


NEW YORK PACKER HIDES.—In 
addition to some 7,000 city slaughter na- 
tive steers sold earlier in the week at 
15%c, two cars of October native bulls 
sold at 11%c, registering a cent decline. 
Brands are held steady to half a cent 
higher as to killers, but some of the 
larger producers are willing to book ad- 


‘ 


ditional business at the last sales basis of 
14%4c for butts and 13%c for Colorados, 
so that nothing stronger is expected to be 
realized. Cows while held at 14%c are 
considered unchanged at the last sales 
rate of 14c. Spreads quoted at 17c last 
paid. 

OUTSIDE PACKER HIDES.—Oper- 
ations are going along at a steady pace 
with eastern small packer cows and steers 
bringing 13@13%c as to lots, inside for 
smaller productions as a rule. Sellers for 
the most part talk 14c for further busi- 
ness. Canadian packer light cows sold at 
14%c for November kill. Midwestern 
packers still ask 14%c for all weight No- 
vember cows and steers. Pacific coast 
markets are steady. with further business 
noted in north coast steers at 13%4c and 
cows at 12c. Other sales made earlier in- 
cluded steers at 13%c and cows at 11%c. 


COUNTRY HIDES.—A passive situa- 
tion is developing in country stock for the 
most part. Mid-eastern extremes still 
command 14%4c though efforts to purchase 
at 14c are still noted. Couple of cars of 
Canadian 25@50’s grub-free sold at 13%c 
flat and car similar 50 lbs. up made 11%c 
flat. Southern light hides, 25@50 lbs., 
quoted at 13%@l14c flat for descriptions 
and sections; the outside is hard to get. 
Northwestern all weights are offered at 
12%c selected. 








CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending November 21, 1925, with 
comparisons, are reported as follows: 
PACKER HIDES. 
Week ending Week ending Oor. bang 





Nov. 21, °25. Nov. 14, ’25. 

Spready native 

ee 17 @l17%e 17%@18e 19 @19%e 
Heavy native 

ee 16 @16%c @16%e 18 @18%e 
Heavy Texas 

a, oe @15c @15c 16% @17c 
Heavy butt 

branded 

SUOORS svicvcce @15c @15e¢ 16% @l1ic 
= Colorado 

steers ....... @l4c @l4c 15% @16e 
Ex-Light Texas 

oe ee @12%c @12%c @13c 
Branded cows.. @12%c @12%c @13c 
— native 

Saale ares @15c @l5c @16c* 
Light ‘native 
a paeees @14%c @14%e @15%4c* 

Native bulls .. @12%c @12%c @12%c 
Branded es @ 9%ec @ 9%ec @llic 
Calfskins . 22% @23¢ 24 @25c 
BIDS. cccese @20% @19c* 
Kips, over’ é bt ba 
Kips, branded. 16¢ 16¢ ern 
Slunks, regular. 1.05 1.05 . 1.25@1.30 
Slunks, hairless.50 @55c 50 @b55c 50 @b55c 


Light, Native, pate, | Caunte and Texas steers 1c 
per lb. less than heav: 


*These prices ae last paid. No more offered 
at these prices. Market considered 4c to 1c higher. 


CITY AND SMALL PACKBRS. 





Week ending Week ending Cor. week 
Nov. 21, ’°25. Nov. 14, ’25. 1924. 
Natives, all 
weights ..... @14%e @14%c @16c 
Bulls, native... @12%e @12\%c @12c 
Br. str. hds..... @12%c @12\%c 18¢ 
— @18\%e @18k%e 2244c 
Sb veweaseve 16%c @16%c 18%ec 
Sitaks, regular. @1.00 1.00 @1.30 
Slunks, hairless 
WO, Deccccese @40c @40c 25 @40c 


COUNTRY HIDES. 

Week ending Week breg~ Cor. week 

Nov. 21, ’25. Nov. 14, ’25. 1924 
Heavy steers....12 @12%c 12 pi 13 @13%c 
Heavy cows..... ll @11%c ll @l11%e 
Buffs 1 @ 
— v aige ese 
Branded “hides. .: 
+ gaa vecesee 





acon: 
Slunks, 
Slunks, balsioes. 
Horsehides ..... 


Hogskins ......$0.25 80 
SHEEPSKINS. 

Week ending Week endi: 

Nov. 21, °25. Nov. 14, ’25. 1924. 
Large packers. .$2.25@2.65  $2.25@2. $3.00@3.10 
Small packers. .$2.00@2.25 $2. 2.25 $2.75@3.25 
Pkrs. shearlgs. .$1. 1.65 3. .40@1. 1.35 
Dry pelts...... 0.26@0.28 0.28@0.31 $0.33@0.35 
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CALFSKINS.—City skins are steady 
with fairly ample movement passing. Me- 
dium skins are in best call. Last sales, 
$1. 75@2. 40@3.25. Outside skins are quiet. 
Penn city and packers available, $1.70@ 
2.30@3.10. Others, 5@15c discount. Un- 
trimmed domestics, 20@21c for business. 
Foreign skins are held firmly. 


a 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending Nov. 5, 1925, with comparisons: 


BUTCHER STEERS. 
1,000-1,200 Ibs. 

Same Week 

week, ended 
. 1924 Nov. 5. 
SPR ere eee 7.25 ‘ 
Montreal (W) : 6.50 , 0 
Montreal (E) 8.50 7.40 
Winnipeg See Ee Se Sa 5.00 6.00 
CUE. bv eciedeccencciee 4.75 5.75 
CS eee 4.25 5.50 
NE <5 swans paddies de i 12.00 5 
Montreal (W) A 10.00 11:00 
Montreal (E) 10.00 11.00 
Winnipeg ...... r 5.00 6.50 
bo y 4.00 5.00 
IR 6 Reso So hd ¥ 4.25 5.25 

SELECT BACON HOGS. 

Toronto e 10.68 12.88 
Montreal (W) p 10.50 12.530 
Montreal (EB) 10.50 12.50 
l,l 9.18 11.66 
SE ac canoe ed nkedy 8.80 11.93 
Edmonton ............. 8.80 11.30 
DE os oid ie eases 12.00 13.25 
Montreal (W) .... 11.00 12.10 
Montreal (E) 11.00 12.10 
.. , ee ee 12.50 11.25 
GE xn gine use. cfein in 11.50 12.00 
a 12,00 12.00 





NEW YORK LIVESTOCK. 


Receipts of livestock at New York for 
week ending Nov. 14, 1925, are reported 
as follows. 











Cattle. Calves. Hogs. Sheep. 
Jersey RN don Ve need 3,363 7,979 10,108 22,219 
nk. rae 1,458 1,823 28,176 2, 
Central Union ...... 3,316 1,410 cooe§ «620 SS 
Cc er ee 8,137 11,212 38,284 42,138 
Previous week....... 8,857 11,5382 35,215 50,745 
Two weeks ago...... 10,290 13,626 26,526 38,252 
—_@— 


SLAUGHTER REPORTS. 
Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers of the week ending Noy. 14, 1925: 
































CATTLE. 

Cor. 
Prev. week, 
week. 1924. 
CHINE itis kc ca ncedcccosend 46,641 41,475 
Kansas City 41,425 39,759 
WN a ‘diesen cd aad on.oadun 28,257 24,474 
East St. Louis 16,582 20,569 
St. Joseph 12,704 9,498 
Sioux City 9,763 6,999 
EN. vcewes 1,080 871 
Fort Worth .. 8,630 15,748 
Philadelphia . 2,100 2,156 
Indianapolis .. . 3,115 3,192 
ee 2,508 2,700 3,066 
New York and Jersey City. 8 972 9,221 11,852 
oo See 6, 182 7,528 9,074 
Total 189,696 188,733 
Chicago 97,600 208,300 
nae City . 8,063 44,923 
SORES occ 27,831 43,233 
Bast St. ‘Louis 38,872 52,389 

St. tg SEUSS Cee es ca eke 18,299 . 

Sioux City 24,304 a 
SE tg eA Ne 17,585 25,372 
Ottumwa . 12,981 18,766 
Fort Worth .. 3,836 5,588 
Philadelphia . 23,137 25,423 
Indianapolis . a 16,130 29,996 
a rr a er 4,112 * 21,878 
New "York and Jersey City 69,300 69,576 64,820 
Oklahoma City .:......... 5,396 4,175 6,542 
baa ee Ire re 414,698 382,967 612,397 
PRC ere er eee 48,507 57,411 
Renee CMe 5<« F 11,019 10,503 
ee Re 21 12,835 842 
Rast BG TOW. Sia. vacuess 8,648 11,631 8,817 
Rr 9,574 11,219 
Bebe CHF 6 a icc scenc’s 7,782 7,639 
OA vias cdo dee ins va dese 447 414 
Fort Worth 2,670 811 
Philadelphia . 5,737 7,338 
Inaionapele wee -.. . 848 733 709 
WOE a ees ste as 5,564 8,132 6,749 
New York and Jersey City. 49, "877 55,895 60,368 
Oklahoma City ............ 2098 204 107 
TOC) Gi cvcviiccacccscece 169,951 175,166 197,927 
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ICE AND REFRIGERATION 


ICE NOTES. 

It is reported that the Texas Utilities 
Company will erect a $100,000 ice plant in 
Colorado, Tex. 

It is reported that H. K. Dean plans to 
establish an ice plant on Ellis street, Cape 
Girardeau, Mo. 

Beare Ice & Coal Company is remodel- 
ing its three plants in Jackson, Tenn., 
increasing its capacity materially. 

Vernon Electric & Ice Company plans 
to build an ice and cold storage plant in 
Vernon, Tex., at a cost of around $237,000. 

Texas Central Power Company plans 
to build an ice and cold storage plant in 
Corpus Christi, Tex., at a cost of $110,000. 

W. I. Anderson & Co., 213 E. Wash- 


ington street, Greensboro, N. C., has let 
contract for the erection of a $125,000 cold 
storage plant. 

St. Lucie Ice Company has let contract 
for the erection of a 100-ton capacity ice 
plant in Ft. Pierce, Fla. at a cost of 
around $350,000. 

Citizens Ice Corporation contemplates 
building a 60-ton capacity ice plant at Oak 
street and N. Rome avenue, Tampa, Fla., 
at a cost of around $75,000. 


Je -—- 


Whenever anything goes wrong with 
your cooler, Mr. Retailer, tell your 
troubles to THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago. 





Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers” possible. Write for literature 
and sample; also literature and sample of Novoid Cork Covering, companion of Novoid Corkboard. 


Cork Import Corp., 345 West 40th St., New York City 











unclosed doorways. 
Size No. 1 (29% in.) $9.50 Ni 
Prices F. 0. B. Ch 


hand. Whether door and frame are flush. 


1511 West Fourth St. 


STEVENSON’S 1922 
“Man Size” Door Closer 


stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at  ioser, No. 1 size, 29% in. 


‘0. 2 (23% in.) $8.50 wire 9/32 .galvd.—wound very 
ester 
State size of doors. Whether right or left 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 






Cut shows right hand door 
long. Its spring—No. 1 guage 
open so ice and rust cannot 
clog it. Made in two sizes, 


and for both right and left 
hand doors. 


Chester, Penna. 








your market. 


YOR 








RESH dressed Western meats, delivered prac- 

tically overnight to cities hundreds of miles dis- 
tant—a service made possible largely thru YORK 
MECHANICAL REFRIGERATION. 


The YORK furnishes and maintains a constant dry 
cold in refrigerators and counters. Spoilage cannot 
exist, trim is eliminated and prestige is built for 


The YORK is a profitable investment—investigate it. 


Manufacturing 


Sew... & 
Ice Making and Refrigerating Machinery 


York, Penna. 








COLD STORAGE IN HONG KONG. 

Additional cold storage facilities are 
being provided at Hong Kong, China, by 
the Dairy Farm Ice and Cold Storage Co., 
Ltd., which is erecting a new plant there. 
The present storage capacity is 262,500 
cubic feet; the new plant will double this. 
Both plants are suitable for chilling, 
freezing and storing. The machinery and 
equipment for the new building is all of 
American manufacture and is paeaty on 
the ground. 

The principal products handled by this 
concern are meats, butter and cheese, the 
bulk of which is received from Australia 
and Canada. 


te 


WORLD CONSUMING MORE MEAT. 

In the past decade the consumption of 
imported meats in the United Kingdom, 
Germany, Netherlands, and _ France, 
which countries in the period 1909-1913, 
accounted for over 92 per cent of Euro- 
pean net imports of meats and animal fats, 
has increased by more than 58 per cent, 
according to the Foodstuffs Division of 
the Department of Commerce. 


During the same period net exports of 
the principal producing areas has _ in- 
creased more than 74 per cent. Not only 
have the latter countries met the increased 
demand from mid-western Europe, but 
they have increased production sufficient 
to build an export trade in meat products 
to those countries which before the war 
were largely self supporting and are now 
wholly or partially dependent upon other 
than domestic supplies. 

Prior to 1924, the United States was the 
world’s largests producer of surplus meats 
and fats, but in this year it was surpassed 
by Argentina with its tremendous ship- 
ments of chilled and frozen beef and mut- 
ton, premier jus and tallow. 


United States Exports Less. 

American exports of meats and animal! 
fats before the war averaged for the 
period 1909-1913 more than _ 1,200,000,000 
Ibs. Demands of the war caused pro- 
ducers to increase their activities to such 
an extent that the country was able to 
supply about 3,185,000,000 lbs. of pork, 
lard, and beef in the year 1919 to Europe, 
or about 47 per cent of the total exports 
of the group. This total declined by 42 
per cent in 1920 when United States ex- 
ports dropped to 1,824,000,000 Ibs. 

The decline in exports from the United 
States in this year was. almost entirely 
decreases in shipments of beef, Europe 
having returned to its pre-war sources for 
cheaper supplies. Subsequently United 
States exports have tended to remain at 
an average of 1,904,000,000 Ibs. 

Argentina, like the United States, in 
pre-war years supplied the major portion 
of one of the world’s’ export commodi- 
ties, the United States for pork products, 
and Argentina for beef products. Argen- 
tina’s export trade increased from an 
average of 1,050,000,000 pounds in pre- 
war years to 1,585, 240, 000 pounds in 1919. 

During the period 1909- 1913, the United 
Kingdom imported 2,814,216,000 Ibs. of 
meats and animal fats, this total repre- 
senting 77 per cent of the total of these 
products imported to the four importing 
countries. By 1920 its import trade had 
swelled to 3,045,284,000 Ibs., represent- 
ing 67 per cent of the total imports of the 
group. The total import trade of the four 
countries had; however, increased by 26 
per cent. 

By 1924, the United Kingdom’s share of 
the total imports had still further in- 
creased to 3,821,757,000 lbs., and its per- 
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centage of the total for the four coun- 
tries had risen to about 73 per cent. 

Germany and France are the next larg- 
est purchasers of meats and fats on world 
markets. While the Netherlands imports 
considerable, it has become an exporter 
of quite some importance so that from an 
international trade standpoint its imports 
about set off its exports. 

Germany Takes 17 Per Cent of Total. 


Before the war Germany imported on 
an average about 426,000,000 lbs. of meats 
and fats annually, a large portion of this 
trade being in lard with the United States. 
By 1920 the void in German fat supplies 
created by the war had not been satisfied 
and Germany was compelled to purchase 
more than 800,000,000 lbs. of meats and 
fats, principally pork and lard. 

Its portion of the total import trade of 
the group in this year was about 17 per 
cent. By 1924 Germany had been able to 
increase its livestock resources but the 
comparatively low level of American pork 
permitted exporters in this country to un- 
dersell domestic supplies on the German 
market. In consequence Germany in that 
year consumed practically 736,000,000 Ibs. 
of imported meats and fats. 

In pre-war years France was practically 
self sustaining insofar as meats and fats 
were concerned, since its imports of these 
commodities practically balanced its ex- 
ports. The war, of course, depleted the 
country’s man power and curtailed its 
agricultural output to such an extent that 
it was compelled to import to meet the 
deficiency created by lessened domestic 
production, so that in the year 1920 
France imported more than 546,000,000 Ibs. 
of meats and animal fats, representing 
about 12 per cent of the total imports of 
the four countries used in this descrip- 
tion. 

By 1924, as was the case with Germany, 
France had expanded domestic production 
sufficient to curtail imports, which 
dropped to about 435,000,000 Ibs: or 8 
per cent of the total for the group. In 
1921, however, French imports’ had 
dropped to 263,000,000 lbs. and in 1922 to 
208,000,090 lbs., but the imports in suc- 
ceeding years have gradually increased. 


Se Es 
BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
November 14, 1925, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: Nov. 14. week. 1924. 
Steers, carcasses.......... 2,087 1,999 2,338 
Cows, carcasses .......... 2,767 2,508 2,725 
Bulls, carcasses .......... 36 
Veals, carcasses .......... 2,070 1,729 1,755 
Lambs, carcasses.......... 11,676 138,157 14,141 
Mutton, carcasses ........ 637 649 314 
Ps Ge Grebcescawersdca 363,345 283,641 480,214 
Local slaughters: 
Cattle ... 2,700 3,066 
Calves .. 2,066 2,286 
ogs 13,358 21,878 
Sheep 8,132 6,749 





a Ye 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Nov. 14, 
1925. with comparisons, as follows. 


Week Cor. 
ending Prev. week 
Western dressed meats: Nov. 14. week. 1924. 
Steers, carcasses... 8,895 7,885% 8,435 
Cows, carcasses.... 1,257 952 1,508 
Bulls, carcasses.... 78% 103 2 
Veals, carcasses .. 15,649 11,714 11,395 
TT ORR a ees rn eee 
Lambs, carcasses... 20,949 18,883 21,209 
Mutton, carcasses. . 4,482 5,033 2,744 
Beef cuts, Ibs..... 384,749 208,927 103,480 


EOE CEUs cc ctecee 1,117,238 
i aaa 


713,890 1,500,576 


cetves Peesvecccece 11,249 13,615 13,378 
OBB. ec ceccccsveves 300 69,576 64,820 
BROS ons cis ccccnce 49,877 55,895 60,366 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
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reported as follows for the week ending 
November 14, 1925, with comparisons: 


Week Cor. 
ending Prev. week 
Western dressed meats: Nov. 14. week. 1924. 
Steers, carcasses ......... 2,714 2,625 3,054 
Cows, carcasses .......... 5 922 865 
Bulls, carcasses .......... 290 201 351 
Veals, carcasses .......... 2,388 2,230 2,377 
mbs, carcasses ......... 7,746 6,962 8,604 
Mutton, CAFCASBEB ......0% 1,301 1,104 542 
Wy Ne Sai pccccevetees "474,459 253,377 406,918 
Local slaughters: 
SE: oT GUN vaniaws ceseetn 2,033 2,100 2,156 
SD x o'e 36 64nd we Sonne ne 2,174 2,173 2,622 
pe EET Ra ee ee 24.196 23,137 25,423 
SEE so GAwe ont ecnweas ue 5,490 5,737 7,338 


———$e—_—_ 

.PORK CUTS AT NEW YORK. 
(Special Report to The National Provisioner 
from H, C. Zaun.) 

New York, Nov. 18, 1925.—Wholesale 
prices on green and S. P. meats: Pork 
loins, 29@30c; green hams, 8-10 lbs., 23c; 
10-12 Ibs., 20%4c; 12-14 lbs., 20c; green 
picnics, 4-6 lbs., 18@19c; 6-8 Ibs., 17@18c; 
green clear bellies, 6-8 lbs., 25c; 8-10 lIbs., 
25c; 10-12 Ibs., 24%4c; 12-14 Ibs., 24c; S. P. 
bellies, 6-8 lbs., 23c; 8-10 lbs., 231%4c; 10-12 


lbs., 
Ibs., 
18-20 lbs., 

city steam 


12Y%@12K\c. 


23c; 12-14 lbs., 
24c; 10-12 lbs., 
22@23c; 
lard, 


23c; 

23Y%c 
dressed hogs, 
16@16%c; 


S. P. hams, 8-10 
; 12-14 lIbs., 23c; 
19%; 


compounds, 


a 
MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Nov. 14, 1925, are reported 
officially as follows. 


Point of 

origin. Commodity. Amount. 
Norway—Meat cakes, meat balls in tins.. 9,540 Ibs. 
Germany—Smoked hams ...........0+ee05 337 Ibs. 
Germany—Sausage in tins..............++ 217 Ibs. 
Italy—Smoked hams ...........csececeses 154 Ibs. 
Canada—Quarters of beef.............06- 308 
Canada—Lamb carcasses .. 525 


Canada—Pork tenderloins . 
Canada—Smoked pork....... 
Canada—Beef briskets 
Canada—Beef tongues 





Canada—Calf sweetbreads ...........-+++ 50 1 
TR nd < ova vic ced ccwsctccdoccces 3,175 lbs. 
Treland—Smoked hams ...........ssseee++ 298 I 
Denmark—Mock turtle stew (tins)........ 940 I 
Holland—Smoked og Dkebcdiewedesad ave 898 Ibs. 
Holland—Sausage in tins...............05 2,500 Ibs. 
Argentine—Corned By “(tins) igen cuua ted 7,200 Ibs. 
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Chicago Section 


P. A. Jacobson, president of the Inter- 
state Packing Co., Winona, Minn., made a 
trip to Chicago this week. 

Joseph M. Emmart, president of the 
Emmart Packing Co., Louisville, Ky., was 
in the city last week on business. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 38,432 cattle, 9,866 calves, 84,806 
hogs and 37,538 sheep. 


A. R. Seligmann, of Marriott & Selig- 
mann, pork packers in far-away Libau, 
Latvia, was in Chicago this week in the 
course of an American trip. 


H. H. Moore, of the tallow and grease 
department of E. G. James & Co., Chicago 
brokers, left the city this week on a busi- 
ness trip to New York and Boston. 

Joseph Kircher, well-known packing- 
house superintendent, who was recently 
conducting a provision business of his 
own at Ottawa. Ill., is now general super- 
intendent of the Emmart Packing Co., 
Louisville, Ky. 


Provision shipments from Chicago for 
the week ending Nov. 14. 1925, with com- 
parisons, are officially reported as follows: 


Cor. 
Last week. Prev. week. week, 1924. 


Cured meats, Ibs. ..17,700,000 16,066,000 19,191,000 
Fresh meats, Ilbs...42,771,000 42,274,000 42,946,000 
Bs. UE woceveces —— 7,457,000 10,105,000 


The G. H. Hammond Company began 
killing last Monday in their new 5-story 
concrete beef killing building, which re- 
places the one destroyed by fire some 
months ago. This is a “daylight” plant, 
modern in layout and equipment, and 
Manager Benn and Superintendent Whit- 
marsh are very proud of it. 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for the 
week ending Saturday, November 14, on 
shipments sold out, ranged from 7.00 cents 
to 22.00 cents per pound and averaged 
11.48 cents per pound. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


THE OTHER 
ENCE— 


MAN’S EXPERI- 


—Will often save us a lot of ex- 
pensive experiments. 

—Is what we get out of our trade 
paper. 

—Added to our own, means prog- 
ress. 


—Often sounds much better when 
he tells it. 


—Is worth nothing to the man who 
knew it all to begin with. 


—Never helps the man who is satis- 
fied with second-rate results. 


—Is worth most when it teaches us 
to study more. 




















HAYES FINDS SOUTH HAPPY. 


Archer E. Hayes, vice-president of 
Hately Brothers Co., Chicago, returned to 
the city this week from a three weeks’ 
trip through the South. He reports con- 
ditions in that part of the country as 
very favorable. 

“Everyone in the South with whom I 
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talked seemed contented and _ happy,” 
said Mr. Hayes. “They were not at all 
in bad shape last year, but they are even 
better off this year.. The cotton crop was 
marketed exceptionally early, and I saw 
none left in the fields anywhere. 

“IT look for a very good, steady trade 
on D. S. meats with the South if prices 
do not get too high. The custom is ap- 
parently growing down there of carrying 
smaller .stocks and operating more on a 
hand-to-mouth. basis. This keeps our 
product moving more steadily, does not 
tie up the customer’s capital to such an 
extent, and works out better all along the 
line.” 

Mr. Hayes visited Alabama, Georgia, 
North and South Carolina and Virginia. 
From the latter state he went to New 
York City before returning home. 








Good Business 


A Corner Conducted by John W. Hall. 




















Encouragement. 
_- Most of us who read the sporting pages 
in the newspapers have undoubtedly 


questioned the wisdom of football coaches 
in “talking their teams down” on the eve 
of a game. 

It seems that this policy must have a 
disheartening effect on the players. And, 
even though the practice has been in use 
for so long as to make it traditional, we 
cannot help but feel that it is a wrong 
idea. 

It stands to reason that if a man is to 
undergo any ordeal, is to engage in any 
sort of struggle—mental or physical—the 
best medicine to feed him is encourage- 
ment. The best thing to tell him is that 
he will win—that he can’t lose—providing 
he puts his whole mind and heart behind 
his effort. 

If the folks close to him tell him he is 
up against an unbeatable game and that 
they expect him to come out second best 
they are surely working against him. 

Over confidence is often a liability, but 
lack ‘of belief in oneself is invariably dis- 
astrous. 

You can win every time if you play hard 
and play fair and concentrate on the 
game, no matter what that game may be. 
Of course, the results of the game are 
not always determined by the score, even 
though the bets are paid that way. It’s 
the way we play it, and not the score, that 
really counts. 
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Packers’ Traffic Problems 


Items under this head cover matters of 
genéral and particular interest to the meat 
and allied industries in connection with 
traffic and transportation problems, rate 
hearings and decisions, etc, Further in- 
formation on these subjects may be 
obtained upon application to the Institute 
of American Meat Packers, 509 South 
Wabash Ave., Chicago, Ill. 











Transfer of Stock En Route 


. An Ohio packer writes as follows: 


“We purchased three cars of lambs at 
———, Kentucky, and shipped them to 
our plant. The initial carrier refused to 
let their cars come north of Cincinnati. 
They collected the cost: of bedding new 
cars at Cincinnati from us. Can we put 
in a claim for this?” 


This shipment moved on a through rate 
to which both lines were parties. This 
packer may recover for this new bedding 
and any other expense resulting from this 
act of the initial line. 

It has long been held to be the duty of 
a carrier to provide suitable cars and to 
permit them to go through to destination 
or to transfer the shipment to another car 
at their own expense. 

<npellieninne 


PERISHABLE FREIGHT DOCKET. 

The subjects listed below will be given 
consideration by the National Perishable 
Freight Committee at a hearing to be held 
at committee headquarters, 308 Union Sta- 
tion Building, 516 W. Jackson Blvd., Chi- 
cago, Ill., December 2, 1925, 10:00 A. M., 
Central Standard Time. 

Shippers desirous of presenting their 
views may appear before the committee or 
communicate with the Chairman prior to 
the date mentioned. 

Subject No. 1290, *tdelivery of cars on 
team tracks with bunkers three-fourths 
full when moving under standard refrig- 
eration service; 1320, freturn of cars 
equipped by shippers with false floors, lin- 
ings, etc.; 1367, thandling individual cars 
in intrastate movement; 1375, ficing’ of 
cars only at point where icing facilities 
are maintained. 

-No. 1382, ¢supplying salt to shipments 
moving under standard refrigeration serv- 
ice—defining application of “percentage”; 
1394, }change in protective service on ship- 
ments reconsigned or diverted in transit; 
1406, treplenishing service and charges 
from interstate points to Pacific Coast; 
1410, trefrigeration charges on cabbage 
and tomatoes from Louisiana and Missis- 
sippi to interstate points; 1427, theater 
charges Nebraska to New Mexico.on traf- 
fic destined Texas; 1429, theater charges 
between Oregon and interstate points. | 

No. 1434, fre-icing cars at point of origin 
billed “Do not re-ice’; 1438, *handling 
fruits and vegetables in individual cars 
from Virginia and North Carolina to in- 
terstate points; 1439, thandling fruits and 
vegetables, L., in individual cars 
between Alabama, Georgia, Florida, Vir- 
ginia, North and South Carolina. 





+Docketed by carrier. *Docketed by 


shipper. 
sinailccenets 
LIVESTOCK MARKET WIRES. 


A new livestock market wire service de- 
signed to give packers and others faster 
and more complete reports on livestock 
markets was put in operation on Monday, 
November 16, by the Market News Serv- 
ice of the U. S. Department of Agricul- 
ture. This service consists of five wires 
released at various times of the day 
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through the Western Union and the Pos- 
tal Telegraph companies. 

This service came about as the result 
of conferences between certain packers 
and the Department of Agriculture, and 
is expected to give accurate and unbiased 
flashes on the various livestock markets 
of the country. 

Complete details of the plan were first 
published in the October 31, 1925, issue 
of THe NATIONAL PROVISIONER. 

Further information concerning this 
service may be obtained from the follow- 
ing: Institute of American Meat Packers, 
509 S. Wabash avenue, Chicago; A. Baach, 
Chief, Bureau of Tariffs, Postal Telegraph- 
Cable Co., 253 Broadway, New York; 
H. M. Heffner, General Superintendent, 
C. N. D., Western Union Telegraph Co., 
24 Walker street, New York; C. V. 
Whalin, in charge, Marketing Livestock, 
Meats and Wool, Bureau of Agricultural 
Economics, U. S. Department of Agricul- 
ture, Washington, D. C., or from THE 
NATIONAL PRovISIONER, Old Colony Bldg., 
Chicago, IIl. 





The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 


Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 

This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 

If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $48 per year, payable in 
advance: 

The National Provisioner, 
Old Colony Bldg., 
Chicago. 


Please send me information about 
the DAILY MARKET SERVICE: 


NA@Me€ ..ccccccescccccccessccsceseserte 


Street .rcccscccvccccsccccs 
CITY. coc ccccccnccccce eStAt® soccccssces 


eeeeeeeresee 
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CHICAGO LIVESTOCK. 




















RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mam., Mer. O.<.iccs% 7 3,397 41,423 14,004 
Tues., Nov. 10...... 14,716 2,774 35,169 14,899 
Wed., Nov. 11...... 94 2,221 17,168 13,904 
Ther., Nov. 12...... 12,916 3,350 939 15,397 
ee ee 2,8 753 22,256 420 
ae ae eee 31 394 
Total last week..... 69,573 12,526 154,349 64,888 
Previous week ...... 71,5443 15,968 150,349 69,815 
bp, Berea 2,593 14,658 284,618 83,910 
2 years ago......... 68,270 13,766 274,990 75,749 
SHIPMENTS. 
Mon., Nov. 9........ 5,196 380 12,628 4,956 
eS 4,851 417 11,769 4,220 
, a Sk Se 6,260 307 5,583 4,417 
Thur., Nov. 12...... 4, 338 9,634 5,956 
| i “ae eee 2,910 109 10,522 1,881 
Sat., Nov. 14........ 234 55 996 466 
Total last week..... 24,140 1,606 51,082 21,896 
Previous week ...... 24,902 1,142 55,479 21,308 
bs gt a ee s 1,331 87,419 19,391 
2 years ago.......... 25,244 1,940 44,234 22,928 


Receipts at Chicago Stock Yards thus far this year 
to November 14, with comparative totals: 


1925. 1924. 
COED acc dveccsedsccccsousivc 2,610,131 2,710,516 
GEE decececesededconcsadene 753,314 695,418 
1 Re OE re ee prr ce 6,826,903 8,409,846 
GS paws aduccceccestadne 3,512,318 3,628,786 


Combined weekly hog receipts at eleven markets 
for week ending November 14, with comparisons: 


Week. Year to date. 
588,000 25,951,000 
eer ere 

. 892,000 31,904,000 
. 914,000 32,816,000 
753,000 24,989,000 
649,000 24,864,000 





Combined receipts at seven markets for the week 
ending November 14, with comparisons: 











*Cattle. Hogs. Sheep. 

Week ending Nov. 14....256,000 485,000 174,000 

Previous week .......... 284,000 474,000 175,000 
MN inein's-a/dard.e Seacweldwie-e 316,000 701,000 -203, 
WE Stave ediicevssnace 253,000 720,000 186, 
SO dist dn caivnmenensi 293,000 566,000 210, 











Combined receipts at seven points for 1925 to 
November 14, 1925, with comparisons: 


*Cattle. Hogs. Sheep. 
0 Sea 9,680,000 21,918,000 9,239,000 
Dr cecesdleyenad 9,738,000 6,085; 9,688,000 
BME. ctsasceacseu 9,974,000 26,940,000 9,811,060 
BEES go easdaetauae , 878, 19,957,000 8,982,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 











Average 

Number weight——Prices—— 

received lbs. Top Average. 
CTMIG WOOK 6 60 ic discrete occ 156,000 240 $11.90' $11.35 
Previous week .......... 150,349 2438 12.00 11.10 
DS cde tiadeceteeadawedia 284,618 229 10.00 9.20 
OS ced ptek eck dnekeran 274,990 234 7.50 6.75 
GE Naavacdidederqedavect 218,082 231 8.60 8.15 
» PR Sree 193,896 224 7.25 6.75 
ME scecdecctuscivadwend 173,502 222 13.25 12.20 
AV. TOO DIE  iiscscecevs 229,000 228 $9.30 $ 8.60 





*Receipts and average weights for week ending 
Nov. 14, 1925, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 














Cattle. Hogs. Sheep. Lambs, 

*Week ending Noy. 14..$10.20 $11.85 $ 7.75 $15.30 
10.45 11.10 7.75 15.05 

9.60 9.20 6.50 13.85 

9.90 6.75 7.25 13.00 

9.85 8.15 7.40 14.20 

7.10 6.75 3.70 8.70 

11.25 20 5.10 11.60 

Av. 1920-1924.......... $ 9.55 $ 8.60 $ 6.00 $12.25 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Nov. 14..... 45,300 103,400 " 
Previous week ..........+6+ 46,641 94,870 48,507 
Done tater eta beise resents 56,304 197,199 64,519 
TES added bs svcect teasentes 43,026 230,756 52,821 
TR oven cccvececvatonse we 50,985 185,576 48,549 


*Saturday, Nov. 14, estimated. 


Chicago packers’ hog slaughters for the week end- 
ing Nov. 14, 1925: 








Week. 
ASME Be DBs 00:06:09.0 vo 005 tangs inedeeseeesaen 9,300 
Anglo-America -. _5,700 
Swift & Co... 10,700 
Hammond Co 5,200 
Morris & Co 000 
Wilson & Co.......... +. 10,300 
BOyG-LAMHaM 260s ccccccdcecccccccccccvssveses 4,800 
Western Packing Co. .......c.ccsccccccvevceses 8,900 
Roberts & Oake......cccsccccccccccccs sees 4,300 
Miller & Hart............... 4,600 
Independent Packing Co... 4,700 
Brennan Packing Co....... 6,600 
Agar Packing Co........ - 2,200 
QUITE: ceed cccccctcnecctevegeveecosescese oeee 20,900 





(For Chicago livestock prices see page 38.) 








THE NATIONAL PROVISIONER 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 
November 19, 1925. 


Green Meats. 








@18% 
@18 
@18 
@18 
@1i% 
@17% 
@19% 
@19% 
18% 
16% 
16% 
16 
15% 
16 
@15% 
@13% 
@13 
@L2% 
@23 
@21% 

10-12 Ibs. @20% 
12-14 Ibs. @19% 
14-16 Ibs. @18% 

‘Regular Hams— 

8-10 I i cpecanensseccanen oo seucnth 2314 
BOSE TRS, BUBe occ cccccccccccccescecvcese 22%@23 
12-14 avg..... satienabesedtewssoote - -22%@23 
6 RE ee eee 22% @23 
BD BG, BR wc ccccccccncccces ccesenvet 20% @21 
18-20 Il BUR oc ccccccccccccccccccccccces 20% @21 

Boiling Hams—(house run) 

Ge wwccbacenssictineesovecse @21 
nin cs Snake gine th bie wa huis @21 
BEE EE, Io nc ccccscnconscodensecepess @20 

Gkinned Hams— 

14-16 lbs. avg @21y4% 
16-18 Ibs. avg @21% 
18-20 Ibs. avg @20 
20-22 libs. avg @16 
22-24 Ibs. avg @15% 
24-26 Ibs. avg @15 
25-30 lbs. avg @14% 

Picnics— 

er i lets coecpece ewes asepess @17% 

PP at Ms ob apeiseine se 00 9b0n eb veneepe @16% 

i i ck usdabes ok pohakh ss aa huis @14% 
vs owc dwar ns tons asetapenes @13% 

DE wnt ab ateh bescn dd ceesondtes @13% 
Bellies—(square cut and seedless) 

D> , BBic os cvevecccnaseescoscscess @25% 

DN Cn cévenwhbwincccsbedess dace @2A% 
ee rrr 22% 
SP, CO ocnsdpe biceesessapewves abe @21% 
PD Mss 66K sob deb ince ccnrevnewn's @20% 

Dry Salt Meats. 
Extra short clears, 35/45.............+++++ @15 
Extra short ribs, PER 56d 05.0600 becesodes @15 
Regular plates, > ‘ei GAS Se RR RE @13% 
I Be RES Ft Oe Ea a @13 
EE Shubacudccsseébve ceeueenccbss cd @13% 
Fat Backs— 

BE ME ccanncvescceaesecescatesas @13% 
tt Pi. sisbiswaees ce teceneat 6 @ 
EF i ie @15% 
tt ctcecbenabacneuses shee bos @16% 
ee SS Sen @16% 
i a. . 56 erescacesssbestpeseeeec @l7 
PEE, GE ceckscnsdcccewessapbevcccs @17% 

Clear Bellies— 
tt Pe woscen¢épesnevenckbcwes ese @17% 
i chi dos bebsen ssbb inanaes @17% 
TD, was cies cagesee ceuesecuees @17T% 








FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, NOVEMBER 14, 1925. 


Open. High. Low. Close. 
LARD— 
ee 15.87% 16.07% 15.85 16.05 
Jan. .......14.50 14.52% 14.45 14.52% 
eS 14.22% 14.27% 14.20 14.27% 
CLBAR BELLIES— 
BM, |. Snodes ener nae eoee 16.00 
SHORT RIBS— 
| Rr eran ba Sane 14.20 

MONDAY, NOVEMBER 16, 1925. 

Open. High. Low. Close. 
LARD— 
7 16.07% 16.20 16.07% 16.20ax 


Dec. .......15.12% ha 15.07% 15.20 
: Ried 14 





Jan 14.57% 14.62%ax 
Mar. ..14 14. rr 14.30-321%4 14.35ax 
May 14. 30-82% 14.87% 14.30 14.35ax 
CLEAR BELLIES— 
BT. 0 c6e06 8080 wie ae 16.50b 
SHORT RIBS— 
OR: i xcénes ones ase eevee 14.55n 
SUES  cecennt case aes ties 14.20n 
TUESDAY, NOVEMBER 17, 1925. 
Open. High. Low. Close. 
-16.15 16.15 15.87% 15.95b 
15.15-17% 15. rd 14.90 14.92%4b 
55 14.55 14.37% 14.47% 





114:27% 14.27% 14.17% 14.22% 
14.27% 14.2718 14.17%—s«'14. 25 ax 


CLEAR 1 BELLIES— 





rere re ery cose Sivet 16.50n 
SHORT RIBS— 
Jan. oe 14.50 14.50 14.50 
May .. gen one 14.20n 
WEDNESDAY, NOVEMBER 18, 1925. 

Open. High. Low. Close. 
LARD— 
ee 15.75 15. 4 bg 15.5214 ~ 60-52% 
See 14.75 14.8) 14.65 T0ax 
ARE BON 14.25 14. 52 14.22% i 2214 
er 14.00 14.02% 14.00 14.00 
May .- ccccce 14.10-05 14.10-12%4 14.00 14.00b 
CLEAR BELLIES— 
De Soucve aces ea coias 16.50n 
BO -6sanis 15.45 15.45 15.37% 15.38744ax 
SHORT RIBS— 
Pt isnas eee Guapo bie sl ees 14.50n 
BT wasoenseipase eee Wiae 14.20n 


THURSDAY, NOVEMBER 19, 1925. 


Open. High. Low. Close. 
LARD— 
eee 15.87% 15.97% 15.87% 15. $23: 97% 
Dec. .......14.70 15.00 14. 50 14. 
Me. ; osdes'se 14.20 14.45 14.20 14. 40-40 10%5 
Me.  sssbes wane “ae 14.22%4b 
May .......14.00 14.25 14.00 14.22% 
CLEAR BELLIES— 
Gs >. cwbned obes See’ noes 16.50n 
RR a ae me's ee 15.25ax 
SHORT RIBS— 
BR, saseese sce tons dé'we 14.50n 
BROT cécnssc bavi cane tee 14.20n 

FRIDAY, NOVEMBER 20, 1925. 
Open. High. Low. Close. 
LARD— 
EAS 15.90 15.90 15.70 15.70ax 
Os bacon 14.9: 14.9714 14.60 14.55b 
_ ee 14.374%4-42% 14.45 14.05 14.12% 
Mes sosste 14.72% 14.72% 13.87 15.90 
May .......14.20 14.22% 13.92% 13.9244b 
SHORT RIBS— 
Sy eae oie hades 14.50n 
DT . Sod ven s 636% a er 14.20n 
CLEAR BELLIES— 
nL” sans e aage wens cies 16.50n 
BE waehasecobee — seks 15.25n 
—— 


On what meats is the dry or box cure 
used, and what is the formula? Ask THE 
na BOOK, the “Packer’s Encyclo- 
pe a.” 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave.. INDIANAPOLIS, IND. 














November 21, 1925. 


CHICAGO HOG PURCHASES. 

Purchases of hogs by Chicago packers 
for the week ending Thursday, November 
19, 1925, with comparisons, were as fol- 
lows: 











Week Cor, 
ending Prev. week, 
Nov. 19. week. 1924. 
Armour & Co............ 9,314 10,133 20,264 
Anglo-Amer. Proy. Co.... 3,783 5,960 13,877 
Swett BO Ooi iss ccc ees 9,503 9,431 27,602 
Hammond Co...... 5,127 6,678 15,332 
eS ee err 6,754 9,661 21,700 
ie Sar 10,101 9,338 R 
Boyd-Lunham Co. ....... 5,070 4,125 8,632 
Western Pkg. & Prov. Co. 8,537 9,000 12,000 
Roberts & Oake.......... 6,190 5,286 9,566 
2? Sea 4,402 4,519 7,832 
Independent Packing Co.. 7,284 4,748 9,898 
Brennan Packing Co..... 6,831 6,870 7,057 
Agar Packing Co........ 2,550 2,000 1,400 
ME. 6 cdsdpaws cc seness 75,446 87,749 178,645 








CHICAGO RETAIL FRESH 











Beef. 
No.1. No.2. No. 8. 
Rib roast, heavy end........ ea 25 12 
Rib roast, aiignt BI <sescnses 45 30 20 
Chuck roast........-..00+ cocee OS 20 14 
BROREM, DOUMR. oc ccccccccccccce 40 20 
Steaks, a. first cut...... 50 35 22 
Steaks, porterhouse peuaieces ans 40 25 
Steaks, flank..........sseeeeee 28 25 18 
Beef stew, chuck............. 18 12% 
Corned ns boneless...... 24 22 18 
Corned plates........... coccece 10 12 10 
Oorned rumps, boneless........ 25 22. 18 
Lamb. 
Com. 
45 21 
50 28 
. 12 10 
Chops, shoulder ° 24 9 
Chops, rib and MER. \ndccckonccs a> ave 
Mutton. 
BOOW .cccccccccccccccccccccsccce 20 ee 
Shoulders ....c.cccccccccccceccce 16 oe 
Chops, rib and loin.............. 30 os 
Pork. 
Loins, whole, 8@10 avg.......seceeecssees 30 32 
Loins, whole, 10@12 avg...........eeeee. 28 30 
Loins, whole, 12@14 avg........seceeceeses 25 27 
Loins, whole, 14 and Over...........eeeeees 23 25 
Dt. peste chan sauahoee oswehnsd $6 ees pecen 35 
SUMMA © co-ccodccuntocecesac eceecocesecs 22 
Hm a Jiduwenborenap oaceseooes geeveesese = 
e' Baekuwasrveieease aesesine epekeses 
Leaf lard, umrendered......cccceesescessese 22 
Veal. 
Elindiquarters ....cccccccccccccccccccccccceme 35 
Brea sercccccoccccccccccccceneecccocecocle 
Rib and ‘icin AS dc ieuacsndunaesrsenee 
Butchers’ Offal. 
6 
8 
50 
19 
15 
12 
CURING MATERIALS. 
Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L.. Any 6% 
SE Swi kuwhWeewte + haweeh aoviede neste 1% 
Double refined nitrate of soda, f. o. b. 
SRD. Hi  COOMRR vices iccccoeses 8% 8% 
Less cg carloads, granulated........ 4% * 
EE. ikea bb ako uanebee 4s bss 06 0% oe. BY 5 
Kegs, MS 00@is6 Ibs., le more. 
Borie acid, in carloads, powdered, in bbls. 9 8% 


Crystal to powdered, in bbls., in 5-ton 
lots or more eer ecemnenen est esors Oe 9% 


In bbls. in less than 5-ton lots ........9% 10 
Borax, earloads, powdered, in bbls....... | 4% 
In ton lots, gran. or powdered, in bbis.. 5% 5 

Salt— 
Granulated, car lots, per ton, f.o.b. Chicago, 

SUE coskGntckeaaes skhsuesecse on saneaus --$ 7.40 
Medium, car lots, per ton, f.o.b. Chicago, bulk 9.10 
Rock, car lots, per ton, f.o.b. Chicago...... 7.80 

Sugar— 


REW Wager, SC Weels.. so... cceice. ccc csswsee @4.08 
Second sugar, #0 basis................ None available 
Syrun. testing 63 to 65 combined sucrose 

SOU MN, dicts oe bande doe od 6 cdncvin'e sn tbs @0.31 


Standard granulated f.o.b. refiners (2%).... @5.40 


Plantation granulated f.o.b. New Orleans 
eS, eS peeubess ivan See @5.00 





eet eet A eed et eet 
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Prime native steers... 


Fore quarters, choice.. 


Steer Loins, No. 1 


Steer Short Loins, } Mee: ir 
Steer Short Loins, No. 2. 
Steer Loin Ends (hips). 
Cow Loins Ends, No. 2 











Cow Loin ame = (ips) 


Strip Loins, No. ins aiaaponegt 
Strip Loins, No. 3 





Hanging Tenderloins sai 
Beef Products. 











Veal Products. 








Lamb Fries, per lb 
Lamb Tongues, each 
Lamb Kidneys, per Ib 























Light Saddles ........... Ros 























Mutton Legs ......... os9eee 
De er a pains 


























Sheep Tongues, each 
Sheep Heads, each 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton........ 
Country style sausage, fresh in link....... 
Country style sausage, fresh in bulk. . 
Country style sausage, smoked 

sausage, fresh....... 
Frankfurts in pork casings.. 
Frankfurts in sheep casings... . 
Bologna in beef bungs, choice.. 
Bologna in beef middles, choice. P 
Bologna in cloth, paraffined, choice 
Liver sausage in hog bungs....... 
Liver sausage in beef rounds. 
Head cheese .........sceee. 
New England luncheon specialty. 
Liberty luncheon specialty....... 
Minced luncheon specialty 















Polish sausage 
Souse 





DRY SAUSAGE. 

Cervelat, choice, in hog bungs........+.+-- 
Cervelat, new condition, in hog ‘pungs cease ° 
Cervelat, new condition, in beef middles... 
Thuringer Corvelat ...ccccccccccccscccccces 
Holsteingr Rode SANs RR eee s Retheee UEmes 
C. Salami, choice.......... geiwess 
Milano Salami, choice, in hog bungs....... 
Es Salami,’ new condition.......sesees 
Frisses, choice, in hog middles............ 
— style Salami 


eee eeeosereseseeseeeses 


Mortadella, new ‘condition........cccsccees 
GRMEPEEEE co occccccecesccccsccesesscecessoue 

Btyle NAMB... ..ccccccccccccccccves 
Virginia style pebee cccovcesecceeseses 


SAUSAGE IN OIL. 

Bologna style sausage in beef rounds— 

Small tins, 2 to pawn 
Large tins, 1 pA cra 


sausage _o hoped casings— 


style 
Small tins, 2 to cra 





Large tins, 1 to a Seek Gems aGukienieimene a 


style sausage - ™ casings— 

Small tins, 2 to crate. 
Large tins, 1 to crate 
Smoked link sausage in ~~ casings— 
Small tins, 2 to crate.. 
ge tins. 1 to crate 


SAUSAGE MATERIALS. 


Regular pork trimmings...........ssseee00. 


Special lean pork trimmings............... 1 
1 


Extra lean pork trimmings...............- 
Neck bone pork trimmings..........-+..00. 
Pork cheek .meat...csccccccccccccvccccccce 
ERS MOMEND ccc ves scvdcccvsoceveceses cogece 
Fancy boneless bull meat (heavy)......... 
Boneless CHUCKS 2... cccccccccccccccccccce 
ME GI wo nid ens n08- cgi ncdssduwasiceses 
Po a aT a aa 
PPro rrr re 
Beef cheeks, trimmed..........-..e-eeeees 
Dr. can cows, 300 lbs. and up..........++. 
Dr. cutters, 350 Ibs. and up............+. 
Dr. bologna bulls, 500-600 Ibs. Py pt 
BROCE TERR 6. Ss cece cececietoecsccssseuence 


Cured ouch tongues (can trm.)...........- "144915 
(These are prices to wholesalers, on material packed 


in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 
Beef rounds, domestic, 180 sets per tierce, 
Orr here 
oe rounds, domestic, 140 sets per tierce, 


WOE GRE cbc eevee tu vascconn sesesvcevosse 
Beef miaaes’ 110 sets | per marge per set. 
i bungs, No. 1, 400 piece = tierce, 


piece 
Beet bungs, No. 3 “400° ‘leces ‘per “ terce, 
lece 


per 
Beef weasands, ‘No. i, per Piece. ......0.0% 
Beef Weasands, No. 2, per plece........00. 
Beef bladders, small, per dozen.........-. 
Beef bladders, medium, per dozen........ 


Beef bladders, large, per doz........+..+. 
Beef bladders, small, per doz...........++5 
Hog casings, medium, per bdl. 100 _ 

Hog casings, narrow, per lb. f. 0. 8...... 
Hog middles, without cap, per set.. oe 
Hog middles, with cap, per set........ dies 
Hog bungs, export... ...ccccccccccccsecces 
Hog bungs, large prime...........-+++0++ ‘ 
Hogs bungs, medium......... peeinawdae.t ne 
Hog bungs, small prime.........+.+ee+0+ 
Hog DUngB, MAFTOW. ......cccccccccsccccecs 
Hog stomachs, per piece.........seeeeees 


- VINEGAR PICKLED PRODUCTS. 
Besa Oe, SPER ia ssstserssosseseneevs TAGS 
Pocket honeycomb tripe, 900 ib. biL.........-- 18.00 


Pork tongues, 200-Ib. Dbl........--eeeeeeeeeees 
Lamb tongues, long cut, 200-Ib. bbl.........++. es 


BARRELED PORK AND BEEF. 


amb ton: gues, short cut. 200-Ib. bbl 


Mess pork, regular............ seed e Peceewus 
Family back pork, 20 to 34 pieces..... eh ae 
Family back pork, 35 to 45 vieoes us vaess «eo 
Clear back pork, 40 to 50 pieces.......... 
Glear plate pork, 25 to 35 viens... sheneaee 
Clear B ay ~~ pork, 35 7 45 pieces..... eecce 
Brisk POE .ccccccccccccccccccsece secves 
Bean ge ~ CUPabelcoevccns eccctocceve eccvcene 
Plate beef ..cccccccccccccccescece ee esesces 
Extra plate beef, 200 Ib. bbis...::: Secceees 
COOPERAGE. 


Ash pork barrels, black iron hoops......1.65 
Oak pork z 


barrels, black iron hoops.. 
Ash pork barrels, galv. — hoops 
White oak ham _ tierces.. 
Red oak lard tierces.... 






White oak lard tierces...........e..68+ i 











BJ 


ON ON OH ND 











weer $8 88 38 B38 


Bee 


ES eS ee EE 


PS 


ASHAHHHHHHHHHH898 
Rta 


RESRBSRSER 
3333333333 


skesss 
PS 


ponobo rt 





47 





OLEOMARGARINE. 
Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, rolls or prints, 
SOM, CHORES 52 ccrccctadceces sicdtimevasee ue 
White animal erat * margarine in 1 lb. car- 
tons, rolls or prints, f. o. b. Chicago........ 23% 
Nut mar; , 1 Ib. cartons, f.0.b. Chicago 
(30 and 60 lb. solid packed tubs, 
lc per lb. less.) 
Pastry oleomargine, 60-lb. tubs, f.o.b. Chicago @17 


DRY SALT MEATS. 













Wixtya Gert CHORES 62.0. cccccescccccctcccess @14% 
PRUE TN BOs dais 'ecc doi bnce.vatecvednccs @1444 
Short clear middles, 60-lb. avg............ @15. 
Clear bellies, 14@16 Ibs.........-..e0ee08- @17% 
Clear bellies, 18@20 Ibs..........0-.esee0. @17T% 
Clear bellies, 25@30 Ibs........ccscccccece @1l7 
Rib bellies, 20@25 Ibs. .......cccccccvccces @17% 
Rib bellies, 25@30 Ibs.........ccseeeseees @liT 
Vat DOCKS, TOTS WSs cc cccccscccccscvces @15% 
ACER, TIGRIS TROe oo cccccccscvccccevece @15% 
Fat backs, 14@16 lbs @16%4 
— DIRCOR oc ccccccccccceces @12% 
NE Sa a8 dn ok Ded cow weigligecs Veadeeb scenes @13% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs........... @28% 
Skinned hams, fancy, 16@18 lbs........... en 
Standard regular hams, 12@16 lbs......... @27 
WiGMOe, COIS Tes ce cciccycascccccseoveds @21 
Standard bacon, 4@8 Ibs............-ee00% @33 
Standard bacon, 10@12 lbs................ @30 
Standard bacon, 12@14 Ibs..............65 @29% 
Standard bacon strips, 6@7 lbs............ @2 
Cooked hams, choice, skin on, surplus fat 
Ry SR ee eR @38 
Cooked hams, choice, skinnéd, surplus fat 
EE FE ae OO @39 
Cooked hams, choice, skinless, surplus fat 
GP NacvaNéadeehbveks pAteesas ee Weat hike eke @40 
Cooked picnics, skin on; surplus fat off. @26 
Cooked picnics, skinned; surplus fat off. @27 
Cooked loin roll, SIMERBEe oc ic Lilewiccs nce @41 
ANIMAL OILS. 
Co ee er omore err ee er 18%@19 
mxtra winter strained...........ccesceees 15 @15% 
NN A GEE Ci se cecccabecdcusecdsanseee™ 13%@14 
DE SE SG ccnce cscpenssuaeasedascen 13 @13% 
Ts GEE s ec ntiecccuccccveisevergedacs 124% @13 
WEG TRIE Minis onc totic vce todighecsesapenes 12 -@12 
WEG MORIN OU oe bis Codie cccdccurseqcaed 14% @15 
Extra neatsfoot Oil. .......ccccccccccecces 13 @13% 
Se ye Serer ea 12%@13 
Acidless tallow Ws ii vévavwdcuscecsanetens 12 @ 
LARD (Unrefined). 
Prime steam, cash tierces............++. @15.75 
Prime, steam, 1l00@@....cccccccescoccsccces @15.35 
SHOE, TR cca piviveescdtcrccccsce @15.50 
Neutral lard ...... POAT Oy per oe er rey @19.00 
LARD (Refined). 
Pure lard, kettle rendered, per lb........ @15.75 
PUPS INEM, TISBOCS. 2c ccccvevcsecccesecccss 16.00 
GCUBGEEE Ae sive cvevecsccceccesdenbesucss @12.50 
OLEO OIL AND STEARINE. 
OlG: GE CREME ei ccccawcccndcvdivescceas 184% @13% 
Oleo stock ...... --124%@13 
Prime No, 1 oleo oil . .124%@13 
Prime No. 2 oleo oil --124%@12% 
TOOL a WER OU de a ities dads gekondhs cake ----12 @12% 
Frime oleo stearine, edible............+... 12 @12% 


TALLOWS AND GREASES. 


Edible tallow, under 2% acid, 45 titre.. ether stth4 
Prime Pkrs. tallow........ssecceeeeceeees 

No. 1 tallow, baal 10% f.f.a., 42 titre. 19% 

No, 2 tallow, basis 40% f.f.a. -» 40 titre... hey @8% 





Choice white grease, max. 4% aci oose, 

ORICRSO. 2c ccccceccccccecscccvcsevceevese eer tit 
begs grease, max., 5% acid........ 

ellow grease, ad Res ance nsecdetguddwe a 
Brown grease, 40 f.£.8........seeeeeeeeees 8 @s8 


VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.0.b. Val- 


ley points ......ceeccccccccsccesececces 
White deodorized, in bblis., c.a.f. Chicago.11%@lz 
Yellow, deodorized, in bbls..........+.-++. 1y%ai™ 
Soap stock, 50% f.f.a. basis, f.o.b. mills.. 34 2% 
Corn oil in tanks, f.0.b. bbis............. 9%@10 


Soya Bean Oil, seller’s tanks f.o.b. coast.. 
Cocoanut oil, sellers tank, f.o.b. —..- ‘ 


Refined in bbls., c.a.f. Chicago, nom...... 
FERTILIZERS. 

Blood, ground ,....ccccccccccccceveseses 4. 4.50 
Hoofmea] ....cccccsccccccccccces oa 0056 se $350 3.50 
Ground tankage, 10 to 12%......+..+++. 3. 3.60 
Ground tankage, 6 tO 9%......eeeeeeees 3.00@ 3.30 
Crushed and unground tankage........... 2.75@ 3.15 
Ground raw bone per ton......... codes 28. 32.00 
Unground steam bone........ pseude rrr 22.00 
Unground bone tankage.........++sss+9. 16. 18.00 


HORNS, HOOFS AND BONES. 

No. i horns, 75 Ibs. average......-.... +250. 
ge 3 horns, 40 Ib. average....-+s0.++ 175. 
eae Wilbert nce 
Round shin bones, SIS. «30 ona gerens 
Round shin bones, lights and med..... 
Heavy flats ....ccscccccccccoscesevces 
Light flats ....ccccccccscccscceceeces 
Thish bones’ bones, Berea sexes taveroosde 
Buttock Danes, lights and aed <0°°°°°°2 
Note—These tions te No 1 
which must be pmo Pg grease 





cracks, hard and clean, uniform as to cut 
Packed in double bags and caricad. lots. 
unselected stock 
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Retail Section 


Cooling the Meat Market 


Brine Hold-Over Tanks Must Be of 
Proper Size to Do Best Work 


The retail cooling system which is 
operated only part of the. time each 
day is equipped with brine “hold-over”’ 
tanks which store up refrigeration while 
the plant is running to keep the box 
cool when it is shut down. 

These brine tanks are extremely im- 
portant. If they are too small the ice 
box is not kept cool enough. And if 
they are too big they will become cov- 
ered with ice and will not do their 
work properly. 

In the following article, one of a 
series written for THE NATIONAL PRO- 
VISIONER by a refrigerating engineer, 
a simple method of checking up the size 
of these hold-over tanks is given. 


All the retailer has to do is figure the 
number of square feet of refrigerator 
surface in his ice box, determine the 
number of hours the plant will be op- 
erated each day, and the rest is easy. 
By this simple method he can find out 
quickly and easily whether or not his 
hold-over tanks are the proper size. If 
they are not they will cause him a lot 
of trouble. 


The Pa of shop refrigeration were 
outlined in the first two articles in this 
series, which appeared in THE NATIONAL 
PROVISIONER of Mar. 21 and April 4, 1925. 


In the third, in the issue of April 18, the 
construction of the cooler was taken up. 
The discussion of the ice bunker was begun 
in the issue of May 2, and was continued in 
the May 16 issue. Dry air refrigeration was 
taken up in the sixth article, in the issue of 
May 30. Mechanical refrigeration was the 
subject of the seventh of the series, in the 
issue of June 13. 


In the issue of July 25, the discussion of 
the part time plant was begun, and was 
continued in the ninth installment in the 
August 8 issue. The automatic plant was 
taken up in the issue of Aug. 22 

The brine system of cooling was the topic 
of the eleventh article, in the issue of Sept. 
5, while the 12th, in the issue of Sept. 26, 
discussed the advantages of mechanical re- 
frigeration. 


The refrigerated display case was the sub- 
pet * the 13th of the series, in the issue of 
ct. 


The ammonia compressor was discussed in 
the 14th of the series, in the Oct. 24 issue. 


Brine Hold-Over Tanks 
By M. W. Stoms. 

The part time refrigerating plant was 

discussed in the July 25 and August 8 issues 
of THE NaTIoNAL Provisioner. It was ex- 
plained in these articles that where the 
refrigerating machine operates only a part 
of the day, the cooling coils in the re- 
frigerator must be supplemented by “hold- 
over” tanks. 
. The purpose of these “hold-over” tanks 
is to store _up ‘refrigeration during the 
hours the ‘machine operates so that there 
will be available a supply of refrigera- 
tion during the hours the machine does 
not operate. 

The refrigerator is cooled during the 
operating period of the machine by the 
cooling coils in the ice box::, But when 
the machine stops, the supply of re- 


frigeration produced by these coils stops 

also. If there were no additional supply 

of refrigeration the temperature in the 

refrigerator would rise during the shut- 

down period until the refrigerator became 

too warm to keep the meats properly. 
Storing up the Cold. 

The “hold-over” tanks hold over the 
cold temperature of the refrigerator dur- 
ing the shut-down period. These “hold- 
over” tanks are filled with brine which 
is cooled by ammonia coils submerged in 
the brine while the refrigerating machine 
is operating. This stores up a supply of 
refrigeration to be used when the machine 
is shut down. 

Brine “hold-over” tanks are made in 
many different shapes and forms, but for 
successful operation the amount of avail- 
able tank surface must be in proportion 
to the volume of brine contained in the 
tank. 

Naturally there must be sufficient brine 
volume to store up the amount of refrig- 
eration required to maintain the temper- 
ature in the refrigerator during the shut- 
down period. If there is not a sufficient 
supply, the refrigerator will warm up 
during this period. 

Tank Must be Proper Size. 

The amount of brine is not, however, 
all that must be considered, as it is also 
necessary that the tank possess suffi- 
cient surface to transmit the heat from the 
refrigerator ta the brine in the tank. The 
volume of cold brine would not be of 
much value if it could not be used, and 
this is controlled by the tank surface. 

If the volume of cold brine is too great 
in proportion to the surface of the tank, 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THe Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 

Old Colony Bidg., Chicago, Ill. 

Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 

Name .....ccccccccccssesesces errr rrr rrr 


Btreet .....eee0s PTErTTTTTITITTiTTrirrT try 


CMY 2... ccccccccccerccccccccccccccescccess 


Enclosed find 5. cents in stamps. 











the refrigerating effect of this brine is 
not only limited but the tank surface will 
collect too much ice to be effective. 

The brine volume! must be only suffi- 
cient to store up the proper amount of 
refrigeration. The temperature of this 
brine volume must be sufficiently high 
at the end of the shut-down period to 
permit the ice to melt off the surface 
of the tank, otherwise considerable 
trouble will be experienced from exces- 
sive ice accumulation on the tank surface. 
Unnecessary tank surface is wasted 
money, for you have then paid for some- 
thing you do not need. 


Size of Tank Needed. 


Some refrigerating manufacturers spe- 
cify one square foot of tank surface for 
every ten square foot of refrigerator sur- 
face. That rule provides sufficient sur- 
face under certain conditions, but it takes 
no notice of the volume of brine re- 
quired along with that-surface. A much 
more satisfactory rule would be to de- 
termine the brine volume required, and 
then furnish a tank to hold it, having a 
certain minimum surface. 

Ordinarily, one cubic foot of brine will 
be required for every 13 square feet of 
refrigerator surface for 8-hour operating 
period; one cubic foot for 14 sq. ft. sur- 
face for 10-hour operating period, and 
one cubic foot for 15 sq. ft. for 12-hour 
operating period. 

The tank surface would be limited to 
one square foot for every 8 sq. ft. of re- 
frigerator surface for 8-hour operation; 
one sq. ft. for every 9 sq. ft. refrigerator 
surface for 10-hour operation, and one 
sq. fit. for every 10 sq. ft. refrigerator sur- 
face for 12-hour operation. 

[EDITOR’S NOTE.—Later articles in this 
series will discuss the brine spray system, 
piping systems, etc.] 


seatoeesilpsiniany 
LOCAL AND PERSONAL. 


William Hankammer has sold his meat 
market in Van Wert, Ohio, to J. C. Freah. 

Lawrence V. Frederick has added a 
meat department to his grocery store in 
Liberty Center, Ohio. 

Stuart K. Day has sold his interest in 
the D. & D. Meat Market in Janesville, 
Wis., to his partner, Vernon B. Dawley. 

A new meat market has been opened in 
Pleasant Plains, Ill., by Jacob Hartman. 

new meat market, known as the 
Grand Haven Packing Co., has been 
opened in Grand Haven, Mich., by Simon 
DeWitt. 

Two new meat markets are being built 
in Newaygo, Mich.; one by Charles L. 
Turner, the other by Benjamin Benson. 

L. C. and Robert Warner have sold 
their meat market and grocery in Slater, 
Mo., to Clay Warner and Roy Brightwell. 

A. Dautschmann has sold his meat mar- 
ket and abattoir in Winfield, Kans., to 
Elmer Sheneman. 

William Neitzel and Dale Kempton have 
sold their Marvel Meat Market in Marvel, 
Colo., to S. G. and Mary Dunger. 

The meat market of Wofsey Pusztay, 
66 Alburtis avenue, Corona, L. I, New 
York, was recently destroyed by fire. 

Carl Schreuhans has sold his meat mar- 
~*~ in Delhi, Ia., to Charles Buck. 

P. N. Petersen has sold his meat market 
in St. Paul, Nebr., to H. W. Bierhaus. 








November 21, 1925. 


A new meat market has been opened in 
Fairview, Mont., by Samuel Ferris and 
F. G. Goudette. 

A new meat market has been opened 
in Beemer, Neb., by Max Fillebeck and 
Nicholas Bahr. 

Dieder Bros. will engage in the meat 
business in Acme, Wash., on completion 
of their building. 

B. C. Baird and J. R. Michiner have en- 
gaged in the meat business in Port 
Angeles, Wash. 

Joe Zamouth has engaged in the meat 
business in Kellogg, Ida 

Fred Mansz has opened a butcher shop 
at 40th and Bagley streets, Seattle, Wash. 

B. M. Davis & Sons sold their meat 
and grocery business in Beaver City, 
Neb., to H. N. Beeler & Sons. 

C. Chandler has purchased the north 
hg of Radecker & Ruediger, Neligh, 

eb. 


L. E. Feis has purchased the butcher 


shop of Frank Brabec, Elmcreek, Neb. 
Val Latrell thas purchased the meat 
market of Paul Gaumitz in Bremerton, 
Wash. 
Henry Oster has purchased the butcher 
shop of Tatman Bros., Lind, Wash. 
Harry Coleman & Co. have opened a 
meat market at 904 Olive street, Eugene, 


re, 

A, F. Blanken has engaged in the meat 
business at Palmer, Kas. 

John Green and F. H. Stevens are en- 
gaging in the meat business at Sidney, 

eb. 

G. C. Davis has sold his meat and gro- 
cery business in Gilbert, Ariz., to Wm. S. 
White. 

Prodanovich & Bugen have opened the 
Palace Market in Bisbee, Ariz. 

C. R. Gillett is about to open a branch 
meat market and grocery store in Max- 
well, Cal., and also at Willows. 

K. L. Patrick is about to build and open 
a meat market in Monitor, Wash., in con- 
nection with his department store. 

H. Scheldrup has engaged in the meat 
business at Chehalis, Wash. 

W. and Louis Schultz have opened 
a meat shop in connection with their store 
in Forest Grove, Ore. 

Wm. Bartels has purchased the butcher 
shop of Frank Safley, Cottage Grove, Ore. 

Walter Musiel has purchased the meat 
business of Allen D. Manes in Stites, Ida. 
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The Farmers Cash Market Co. has been 
incorporated in Spokane, Wash., with a 
capital stock of $5,000. 

The Harris Market, Inc. has been 
chartered in Hoquiam, Wash., with a 
capital stock of $8,000. 


Tell This to 


Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














BRAISED LAMB SHOULDER. 

Lamb is a favorite with many people. 
Here is an excellent way to serve shoulder 
of lamb that will bring out its fine flavor 
to the fullest extent. The recipe is from 
the recipe booklet, “Meat, and How I 
Cook It,” published by the National Live 
Stock and Meat Board. 

Bone a shoulder of lamb; leave knuckle, 
and fill cavity with a stuffing. Place in 
a deep pan. Sear 5 minutes in % cup of 
fat, a slice each of onion, carrot and tur- 
nip cut in small pieces, % bay leaf, a sprig 
of thyme and a sprig of parsley. Add 3 
cups hot water, salt and 6 peppercorns; 
pour over lamb. 

Cover closely and cook 3 hours, un- 
covering for the last half hour. Remove 
to hot platter. Thicken liquid in pan with 
4 tablespoons of flour blended with some 
of the hot lamb liquid. There should be 
134 cups of sauce. 


MINNESOTA DEALERS MEET. 

Because of the fact that the regular 
monthly meeting date of the Minnesota 
Retail Meat Dealers Association fell on 
the night before Thanksgiving, the No- 


vember meeting was moved up to Nov. 18. . 


Many subjects of general interest were 
brought up at this meeting. 

Under the leadership of President A. L. 
Zimmerman and Secretary A. J. Tupa, the 
association is making a membership drive, 
with the goal set at 100 per cent of the 
meat dealers in the Twin Cities. Each 
member is being urged to bring in his 
neighbor, the advantages of 100 per cent 
cooperation being explained to him. 














HANDLING LARGE TRADE IN SMALL MEAT SHOP. 
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ieee 
Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? * (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 

By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 





Sent anywhere upon receipt 
of $5.00 


For sale by 


THE NATIONAL PROVISIONER 


Old Colony Bldg. Chieago, Ill. 








UT 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 
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For Samples and Prices, write 


THE WM.G. BELL CO. 
BOSTON "” MASS. 


The greatest amount .of efficiency from the smallest amount of space is obtained by 
Herman Kern, 2725 Vine street, Corryville, Cincinnati, Ohio, whose market is shown here. 
Mr. Kern is the man standing behind the computing scale. 


This small shop'is thoroughly up-to-date, and is arranged to handle trade quickly and 
conveniently. It is equipped with mechanical refrigeration, ‘a refrigerated display case 
made by the Cincinnati Butchers’ Supply Co., Cincinnati, Ohio, computing scales and an 
electric slicing machine. Mr. Kern says he finds that attractive displays in his refrigerated 
counter are great stimulators of sales. 


PU 


PUTT 
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New York Section 


J. A. Hawkinson, Chicago, president of 
Allied Packers, Inc., was a visitor to New 
York this week. 


A. E. Hayes, vice-president of Hately 
Brothers Co., Chicago, was a visitor on 
the Produce Exchange this week. 

C. D. Middlebrook, of Wilson & Com- 
pany, Chicago, visited New York on 
Thursday and Friday of last week. 


. A. Cudahy, Sr., president, and 
John E. Wagner, treasurer, Cudahy Pack- 
ing Company, were visitors to the city 
this week. 

George J. Edwards, manager of Swift 
& Company in the New York district, is 
on a Western trip. He will visit Omaha, 
Chicago and other large cities. 

Joseph Heinemann, New York manager 
for F. C. Rogers, with Mrs. Heinemann is 
on a trip through the West. He will stop 
at Chicago, Milwaukee and other cities. 


The general report is favorable for good 
trade on turkeys and poultry for Thanks- 
giving. As usual, the majority of the 
poultry houses will be open Sunday in 
anticipation of the holiday trade. 

A. W. Anderson, secretary of the 
Cudahy Packing Company, arrived in 
New York on the Baltic last Saturday 
from Europe. Mr. and Mrs. Anderson 
have been abroad for nearly two months. 


Don’t forget the Interbranch Ball of 
the State Association of National Retail 
Meat Dealers, which is to be held on 
January 31st, 1926, at the Hotel Astor. 
Chairman Fred Hirsch states that all the 
committees are reporting progress. 


Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the city of New 
York during the week ending Oct. 31, 
1925. Meat: Manhattan, 1,047 lbs.; Brook- 
lyn, 8 lbs.; total 1,055 Ibs. Fish: Brook- 
lyn, 53 Ibs. Poultry and Game: Man- 
hattan, 384 lbs. 


A new department—a full line of poul- 
try, butter, eggs and cheese—has been 
added by the United Dressed Beef Com- 
pany at 44th St. and First Avenue. An- 
nouncements have been issued to the 
trade that the company will enter this 
line on a large scale. President Walter 
Blumenthal states that only the best 
grades will be handled. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending Nov. 7, 
1925. Meat: Manhattan, 52 Ibs.; Brooklyn, 
15 Ibs.; Bronx, 42 Ibs.; Richmond, 40 Ibs.; 
total 149 Ibs. Fish: Brooklyn, 9 lbs. 
Poultry and Game: Manhattan, 2,242 Ibs. 


David C. Link and Edward M. Conger 
have retired from the brokerage business 
which was conducted for so many years 
on the New York Produce Exchange as 
David C. Link & Co. Ernest J. Verde, 
who has been associated with this firm, 
has succeeded to this old and well-estab- 
lished tallow and grease business, and it 
will be conducted under the name of E. J. 
Verde & Co. 

Fred Hirsch has been made business 
manager of the Master Butchers’ Laundry 
Association, whose main office is in the 


Butchers’ Building, Atlantic Avenue and 
South Elliott Place, Brooklyn, N. Y. This 
organization is composed of butchers, who 
are therefore qualified to serve the butcher 
trade. All the branches have subscribed 
for stock and are giving their moral and 
financial support. 


ee 
MEAT TRADE AT HOTEL SHOW. 


The three floors of the Grand Central 
Palace were given over entirely to the 
National Hotel Exposition last week. It 
is estimated that the attendance by the 
general public was large, but by the 
orders received the exhibitors believe the 
hotel and restaurant people were present 
in a greater percentage than ever before. 

John E. Smith’s Sons Company of Buf- 
falo, New York, had their new model No. 
111 Buffalo Meat and Food Chopper on 
display, as well as the Buffalo Bread 
Slicer. Some of the features of the Buf- 
falo meat and food chopper are the safe- 
ty features, the hinge at rear of top plate 
and clutches. Vice president Richard C. 
Smith of Buffalo was assisted during the 
week by Mrs. A. B. Chase of the Eastern 
territory and Canada. 

A novelty was the exhibit of the House 
of A. Silz. This booth was in reality a 
house. It was equipped with a Brecht 
showcase, which was refrigerated at 36 
degrees, and which showed a wonderful 
array of poultry and game, sliced bacon 
and sausages which this company is now 
featuring. The food was on display all 
week and showed a fresh appearance at 
the finish of the exhibit. There were many 
visitors and buyers at this booth as well 
as the others. 

One of the most artistic displays was 


that of the Procter and Gamble Com- 
pany on the third floor. There was an 
immense model of the home building 
in Ivorydale, Ohio, which had been built 
in the Hotel McAlpin under the super- 











FRED HIRSCH 


State President of the Master Butchers 
finds time to help everybody, especially the 
ladies. 

His latest activity is as manager of the 
Master Butchers’ Laundry Association. 


vision of the famous Louis Paquet. Four 
carpenters, a cabinet maker, scenic artist 
and a portrait artist were engaged upon 
the work. Every detail, even to the flower 
beds in front of the administration build- 
ing, the tennis courts, the parked auto- 
mobiles—in fact, there was nothing omit- 
ted from the picture. In the foreground 
was a replica of the Crisco building, made 
of icing in which Crisco had been used, 
and which required the services of two 
pastry chefs. Charles R. Chesley was in 
charge of this booth. 


a 
LADIES’ BAZAAR A SUCCESS. 


Leave it to the ladies and they will ac- 
complish almost anything—with the help 
of the men, of course. This applies to the 
bazaar for crippled children, held at 
Ebling’s Casino last Thursday afternoon 
and evening under the auspices of the 
Ladies’ Auxiliary, New York State Asso- 
ciation National Retail Meat Dealers. 
With the flood-gates wide open, and a 
wind that seemed to blow North, East, 
South and West all at one time, this little 
band of women with the aid of the men 
and their loyal supporters took in over 
five hundred dollars in the sale of articles 
which had been donated. 

The plucky president, Mrs. Wm. Zeigler, 
who worked untiringly; the correspond- 
ing secretary, Mrs. Chas. Hembdt, who 
worked before, during and after the event; 
Mrs. A. DiMatteo, who with the assist- 
ance of Mrs. Elsass became a pastry chef 
the day before in order to have her table 
well stocked; and the chairlady, Mrs. L. 
Goldstein—all these, with their corps of 
captains and teams, deserve great credit 
for making their first charitable affair a 
great success. 

But what affair could fail to be a success 
with state chairman Fred Hirsch back of 
it. He has the three necessary qualifica- 
tions—ticket seller, donation getter and 
auctioneer. The men who were -present 
seemed to dig and dig, and only took their 
hands out of their pockets when they con- 
tained dimes, quarters or bills. 

Expressions of appreciation were ex- 
tended to two non-members, Mrs. Schil- 
ling, sister of Mrs. O. Schaefer, and Mrs. 
Miller, daughter of Mr. and Mrs. E. 
Schmelzer, for their assistance in decorat- 
ing. So anxious were the captains that 
the affair go over big that Mrs. Frank P. 
Burck collected nine dollars in less than 
a half hour. 

Mrs. Wm. Zeigler, assisted by Mrs. O. 
Schaefer, had charge of the candy, cake 
and coffee table; Mrs. A. DiMatteo, as- 
sisted by Mrs. W. Elsass, the cake table; 
Mrs. Metzger, share table; Mrs. Werner, 
assisted by Mrs. D. Van Gelder and Mrs. 
H. Schutte. groceries; Mrs. Fred Hirsch, 
assisted by Mrs. George Gundlach and 
Mrs. Sam Bacharach, fancy table; Mrs. 
Goldstein, assisted by Mrs. Frank Kunkel, 
towel table; Mrs. Charles Hembdt, assist- 
ed by Mrs. Jos. Eschelbacher and Mrs. 
E. Schmelzer, apron and novelties. A 
cabbage patch, which took the place of the 
old-fashioned grab-bag, was in charge of 
Miss Eleanor Hembdt. Mrs. B. Nathan- 
son and Mrs. R. Arndt took charge of 
the door. 

During the afternoon Mrs. Metzger was 
assisted by Miss Werdenschlag, daughter 
of Mr. and Mrs. I. Werdenschlag, and 
Miss Henrietta Chereskin. Later Miss 
Rosetta Van Gelder, daughter of Mr. and 
Mrs. D. Van Gelder, and the Misses Mil- 
dred and Ethel Hembdt and Mrs. Philip 
Gerard also assisted. 

Miss Helen Schmitka, daughter of Mr. 
and Mrs. I. Schmitka, danced the Charles- 
ton during the course of the evening. 
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Sitter. Stay ga 


The Link- 





Belt Beef Chinnor sail 





Wiaigs Mier tes teen 


used for years by leading Packers 


UCH well known, successful concerns 

as Armour, Morris, Cudahy, Libby, 
McNeill & Libby, and numerous others, 
both small and large, have pronounced 
the Link-Belt combination Beef Chip- 
per and Bacon Slicer the most efficient 
and economical large capacity power- 
driven machine on the market. 


The Link-Belt machine is unequaled 
for speed, accuracy, convenience in 
operating, and durability. It is capable 
of cutting 300 slices per minute, and 
in some instances has operated at even 
higher speeds. or motor drive, 
with machine mounted on steel table, 
or without table, furnished as desired. 
Write for complete details. 
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Butchers: 
Are Your and Your 
Working Men’s Fingers 
Worth $12.50? 











LINK-BELT COMPANY 300 W. Pershing Road, Chicago 


Offices in Principal Cities 2070 





















Use Thermoseal Provision 
Scale to speed up weighing 


Modern methods in packing houses require han- 
dling time to be cut down to the minimum. The 
properly made and specially tempered springs, 
improved mechanism and easily read, large 
dial of the Thermoseal Provision Scale permit 
faster, yet more accurate weighing. Unex- 
celled for handling smoked products, etc. 


—Thermostatically correct— 


Chatillon scales are as free from friction as it 
is possible to build a scale for packinghouse 
work. This elimination of friction gives truer 
| weight and stops all loss due to over-weight. 


JOHN CHATILLON & SONS 


Established 1835 
| Manufacturers of Scales and Butchers’ Supplies 


85-99 Cliff Street New York City, N. Y. 




















This GUNDLACH MEAT CHOPPER 
GUARD makes it absolutely impossible 
for your fingers to get caught. Made 
to fit any chopper. Price $12.50. Order 
today! Don’t wait till tomorrow! 


‘Gundlach Meat 
Chopper Guard 


110 Hudson St. New York 


Salesmen, jobbers and agents wanted in all 
parts of the U. 8S. A. 

















Following is a report of the New York Brooklyn, 6 lbs.; Bronx, 1,500 lbs.; total, 
City Health Department of the number of  3,03934 lbs. Fish: Manhattan, 14 Ibs.; 
pounds of meat, fish, poultry and game’ Brooklyn, 1,036 lbs.; total, 1,050 Ibs. Poul- 
seized and destroyed in the City of New try and Game: Manhattan, 105  Ibs.; 
York during the week ending Nov. 14, Brooklyn, 21 lbs.; Bronx, 4 lbs.; total, 
1925. Meat: Manhattan, 1,53334 Ibs.; 130 Ibs. 





Marketmen--Attention! 


There Is Money in Your 
Waste Scrap Bones 


Why sell your scrap 
bones’ for a_ song, 
when by cutting them 
into poultry food— 
or fertilizer, you can 
convert them into af 
very valuable asset f 
There is always a de- 
mand among poultry- 
men for fresh-cut 
bone, 
Mann’s Green 


Bone Cutter 
will do the trick in 
short order, and pay 
you richly for the 
investment. Write 
for our FREE cata- 
logue. 


F.W. MANN COMPANY 


Box 7 Milford, Mass. 











BROOKLYN, N. Y. 





Coats and Aprons of the Better Kind 
Service as it Should Be 


Masters Butchers’ Laundry Association, Inc. 
An Organization of Butchers, by Butchers, for Butchers 


Butchers’ Building, 631-641 Atlantic Ave. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
medium 
canners 
bologna 


Steers, 
Cows, 
Bulls, 


9.00@10.25 
4.75@ 5.35 
LIVE CALVES. 


prime, per 100 lIbs......... 
fair to good 
culls, per 100 Ibs 


Calves, veal, 
Calves, veal, 
Calves, veal, 


@16.00 
15.00@15.75 
8.00@ 10.00 


LIVE SHEEP AND LAMBS. 


Lambs, prime, per 100 Ibs 
Lambs, fair to good, per 100 lbs. 


@16.10 
15.00@15.75 


Hogs, 
Hogs, 
Hogs, 


medium 12,00@ 18:08 
12.50@12.60 
i (PE. »cciavéwbiveberbies oceans e 12.65@12.75 
Pigs, under 80 pounds.................. @12.75 


Roughs 10.00@ 10.50 


DRESSED BEEF. 


CITY DRESSED. 
SMAIGG, - WABI sc cco socccvesccescces 
native, light 
common’ to fair 


Choice, 
Choice, 
Native, 


Native steers, 600@800 Ibs................. 20 
Native choice yearlings, 400@600 Ibs 
Western steers, 

Texas steers, 400@600 Ibs 

Goed to choice heifers 

Good to choice cows 


Ne. 
No. 
No. 


Rolls, reg., 6@8 Ibs. avg 
Rolls, reg., 4@6 lbs. avg 
Tenderloins, 4@5 Ibs. avg. 
Tenderloins, 5@6 Ibs. avg...............0++ 80 
Shoulder clods ...... bhibe ses eeesacsbouves 10 


DRESSED CALVES. 


@22 
@20 
@18 


Hogs, heavy 
Hogs, 180 Ibs 


@19 

@19% 
@19% 
@20% 
@19% 


DRESSED SHEEP AND LAMBS. 


Gheep, medium to good....................14 @16 


SMOKED MEATS. 

Hams, 8@10 ibs. avg 

Hams, 10@12 Ibs. avg 

Hams, 12@14 Ibs. avg 

Picnics, 4@6 Ibs. avg 

Picnics, 6@8 Ibs. avg 

Rollettes, 6@8 Ibs. avg 

ee - -26 


Bacon, boneless, city 
Pickled bellies, 10@12 lbs. avg 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12-1b. 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg 
Shoulders, Western, 10@12 Ibs. avg 
Butts, boneless, Western 

Butts, regular, Western 

Hams, city, fresh, 8@10 lbs. avg 
Hams, Western, fresh, 10@12 Ibs. avg...24 
Picnic hams, Western, fresh, 6@8 Ibs. avg.18 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 

Spare ribs, fresh 

Leaf lard, raw 


avg.27 : 
@45 
@35 
@21 
@21 
@28 
@25 
@25 
@25 
@19 
@24 
@20 
@22 
@18 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 
per 100 pcs 


. yo an: bones, avg. 40 to 45 Ibs., per 


Black ‘beets, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Ty =. crn 85 to 90 oe per 


45.00@ 50.00 
@ 85.00 


@100.00 
oa, ote ay Sy oz. and over, No. 20.04 300.00@3825.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. C. trim’d 
Sweetbreads, beef 
Sweetbreads, v2al 
Beef kidneys . 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pound 


Livers, beef 
Oxtails 

Hearts, beef 
Beef hanging tenders @20c 
TG DOS ncn ccccccvcesccesees @10c 


BUTCHERS’ FAT. 


@lic 
@10c 


BOMOS. ..cccccccccccs eocccccccccce 
SPICES. 


Pepper, Sing., white 
Pepper, Sing., black 
Pepper, Cayenne . 
Peper, red ...... 
Allspice 

Cinnamon 


GREEN CALFSKINS. 


5-9 914-124 — 
Prime No. 1 Veals. .23 2.60 
Prime No. 2 Veals. .21 2.40 
Buttermilk No. 1...20 2.25 
Buttermilk No, 2...18 2.05 
Branded Gruby ....15 1.65 
Number 3 


Kip. H kip. 
1418 18 up 
2.85 3.55 
2.60 3.30 
2.50 
2.25 
1.85 


ped 
2.30 
2.05 
1.65 
At Value 


CURING MATERIALS. 


2.10 


Dbl. 


In lots of less than 25 bbis.: we 

Double refinéd saltpetre, granulated 6%4c 

Double refined saltpetre, small crystal.. 7%c Tic 

Double refined nitrate soda, granulated.. 4%c 4c 
In 25 barrel lots: 

Double refined saltpetre, granulated.... 6c 

Double refined saltpetre, small crystal... 74c 

Double refined nitrate soda, granulated.. 4c 
Carload lots: 

Double refined saltpetre, granulated.... 64%c 6c 

Double refined nitrate soda, granulated.. 3%c 38%c 


DRESSED POULTRY. 
EILLED. 


Bbls. 


6%c 
Te 
8%c 


FRESH le 
Chickens—fresh—dry packed—12 to box: 
Western, 50 to 65 lbs. to dozen, Ib 

Western, 55 to 59 Ibs. to 

Western, 43 to 47 Ibs. to 

Western, 36 to 42 Ibs. to dozen, 

Western, 31 to Ibs. to dozen, Ib.. 

Western, 25 to 30 lbs. to dozen, Ib 

Western, 21 to 24 Ibs. to dozen, @30 

Western, 17 to 20 lbs. to dozen, @33 
Chickens—fresh—iry packed, milk fed—12 to box: 

Western, 60 to 65 lbs. to dozen, lb @34 

Western, 55 to 59 Ibs, to dozen. Ib...,,.31 @33 


@30 
@30 
@27 
@27 
@27 
@28 


November 21, 1925. 


Western, 
Western, 
Western, 
Western, 
Western, 
Western, 


43 to 47 Is. to: dozen, Ib.......... 
36 to 42° Ibs.. to dozen, Ib 

81 to 35 Ibs.. to dozen,. 

25 to 30 IDs. to dozen, Ib 

21 to 24 Ibs.. to dozen, Ib.... 
17 to 20 Ibs. to dozen, ID. .... 


@31 
@31 
@31 
@34 
@37 
@40 
Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 Ibs. and over Ib.......... @27 
Western, 5 to 5%. Ibs.¢ Ib @27 
Western, 4 to 4%. Ibs... @26 
Western, 344 lbs... Ib @22 
Western, 3 Ibs. each and under, ID @19 
Ducks— 
Long Island, bbdis., No. I, Ib @29 
Squabs— 
White, 12 Ibs. to dozen, per dozen 
White, 10 lbs. to dozen, per dozen 
Culls, per dezen 


LIVE POULTRY. 


colored, via express... .. 


@9.00 
= 50 


Chickens, 
Turkeys, 
Gees>, swan, via freight or express ons 
Pigeons, per pair, via freight or express..25 @30 
Guineas, per pair, via freight or express.. . @85 


BUTTER. 


extras (92 score) 
Creamery, firsts (90 to 91 seore) 
Creamery, seconds 

Creamery, lower grades 


Creamery, ) 
48 @50% 
4414 @45%, 
438 @44 


Extras, per dozen 
Extra firsts 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f.0.b. works, 
per 100 Ibs. 


Ammonium sul ——% Ta bags, per 100 
Ibs., f.a.s. New ¥ re 
Blood, dried 15-16%, 
Fish scrap, dried, 11% ammonia, 15% B. 
P. L., bulk, f.0.. fish factory 
Fish _, oon, 13@14% ammonia, 
10% B. eeceees 450@ 100 


Fish scrap, - aidan 6% 
A. P. A., f.o.b. fish factory 


Soda, Nitrate, in bags, 100 lbs. spot 
Soda Nitrate, in bags, December 


@2.85 


per unit @4.00 


4.25@ 10¢ 


Tankage, unground, 9@10% ammonia..... 3.65@10c 


Phosphates. 
meal, steamed, 3 and 50 bags, per 


Seem eee reese esse eeseseseseseseseees 


meal, raw, 4% and 50 bags, per 


Peewee ae eee ees eee ees eeseeeseeseeeses 


@35.00. 
@87.00 
@10.16 


Bone 
ton 
Bone 
ton 


Acid a7 bulk, f.o.b. Baltimore, per 


eee ee eeerseeseeseseessseses 


Potash. 


Kalnit, 12.4% bulk, per ton.............. @ 8.00 

11.00 
@33.00 
Sulphate in bags, basis 90%, per ton.... @43.50 


i 
BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 


phia, for the week ending Nov. 12, 1925: 
November 6 7 9 10 11 12 
Chicago --48%, 48% 49 48%, Holiday 48% 
New York... 4914 49%, 491% 49%-50 
Boston 49% 49% 49% 
Philadelphia. 51 51 51 51 51 
Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago: 

45% 45% 45% 44% ; 


Receipts of butter by cities (tubs), 


This Last Last — Since Jan. 1 — 
week. week. year. 1925. 1924. 

... 28,993 29,208 24,844 5 a 972 3,155,676 

-34,945 36,136 30,082 2,974,791 ¥ ro 579 

7,588 8,686 5,885 1085 009 1,183,185 

11,065 11,145 846,346 "04 O81 


71,956 7,986,118 8,351,121 


movement (Ibs.): 


In Out 
Nov. Nov. Onhand week day 
12. 12. Nov. 13. last year. 

. 37,076 333,288 19,487,204 21,561,478 
69,042 117,592 10,639,039 21,440,269 

. 11,653 149,207 10,741,067 17,171,181 
1,380 120,583 2,654,131 6,300,103 


119,151 720,070 43,521,441 66,478,031 


44% 


Chicago 
New York.. 
Boston 

Philadelphia 


Total . 82,591 


Cold storage 
Same 
Chicago 
New York 
Boston 
Philadelphia 
Total 





